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A Toast! 


Here’s to the women who constantly strive, 

With patience and foresight, to keep us alive, 

By cooking that helps us our work to survive— 
God bless them! 


We owe them our gratitude, honor and cheer, 

For filling our stomachs and staying our fear, 

Since hunger is bitter to bear—it is clear! 
God bless them! 


So—here’s to the women who know how to cook, 

Whether learned from their mothers or out of our Book! 

It’s a thing that we men may perchance overlook! 
So—God bless them! 


—Ernest Bourner Allen. 
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{We gladly recommend all advertisers 
in this book. Their merchandise and 
business methods are of the highest 


standard. 


[This cook book was made possible 
largely through the cheerful co-opera- 
tion of our advertisers. They are as 


near as your telephone. 
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Tables 


TEMPERATURE CHART FOR BAKING 


Slow oven, 200°—300°. 
Moderate oven, 300°—875°. 
Hot oven, 375°—425°. 

Very hot oven, 425°—500°. 


Temper- 

Food to be Baked ature "Lime 
Biscuit, baking powder-....... 450° 12-15 min. 
Bread, yeast. 375° 1 hour 
Biscuit; yeast... ao 30 min. 
Cake, angel food_.....- 325° 50-60 min. 
Cake... Cia ee 375° 20-85 min. 
Gake, layer. 2 ee 375° 20-35 min. 
Cake loaf 26 Se 350° 45-60 min. 
Cake, sponge. ses 825° 50-60 min. 
Cookiee 2 an eee S762 10-15 min. 
Cop custard 300° 385 min. 
Ginger bread 2.2 350° 50 min. 
Meringued.<625 04, 250° 1144 hours 
Pié-Gnels. Sea ee 400° 15 min. 
Pie, two cristc 2 425° 85-45 min. 
Pie; yompkin 25 ee ee 375° 1 hour 
Potatoes 2... 5... eee 40-50 min. 

500° 20 min. 
TORS | ee i 875° 15-80 m. per Ib. 
SOUILIO. ..cucaueeeeee es 375° 35-40 min. 
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Beverages 


Cocoa 


One cup cocoa, 1 cup sugar, 2 cups water, pinch 
salt. Mix well and cook in double boiler 30 minutes. 
This makes a smooth thick paste. Use 1 tablespoon 
paste to 1 cup hot milk. Do not boil milk and 
paste together. This paste will keep in a cool place 
indefinitely. Mrs. Redfield. 


Spice Cups 


Two and one-half cups orange juice, 1 cup pine- 
apple juice, 144 cup sugar, 14 cup water, grated 
rind 1 lemon, 1 tablespoon strained honey, 14 tea- 
spoon nutmeg, 14 teaspoon cinnamon, 14 teaspoon 
allspice, 3 pints ginger ale. Combine ingredients 
and let stand for 3 hours. Strain through cheese 
cloth and add ginger ale. Serve in glasses with 
cracked ice. Mrs. Millener. 


Iced Chocolate 


Freshly made chocolate or cocoa poured over 
cracked ice and garnished with whipped cream and 
a dash of nutmeg. 


Russian Iced Chocolate 


Two-thirds quantity of chocolate or cocoa and one- 
third freshly made strong coffee. Serve with 
whipped cream. 

Fill a glass one-third full of lemon ice and two- 
thirds ginger ale. 

Fill a glass one-third full of lemon ice and two- 
thirds cold iced tea. 

One-third full of lemon cr raspberry ice and two- 
thirds lemon or orangeade. 
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Bread, Rolls, Muffins, Coffee Cake, 


etc. 


Brown Bread 


3 cups graham flour 2 heaping teaspoons 

1 cup white flour baking powder 
14 cup molasses 1 teaspoon salt 
14 cup brown sugar 1 pint sour milk 

1 teaspoon soda 1 well beaten egg added 

last 

Sift dry ingredients into flour. Bake in moderate 

oven. Mrs. Flasher. 


Brown Bread 
1 teaspoon baking pow- 2 cups sour milk 


der 2 level teaspoons soda 
2 cups white flour in milk 
2 cups graham flour 1 teaspoon salt 
l% cup sugar 1 cup raisins if desired 


14 cup molasses 


Let rise for 30 minutes and bake in slow oven. 
Makes 2 loaves. Mrs. Irwin. 


Delicious Brown Bread 


4 cups graham flour 2 teaspoons baking 
2 tablespoons sugar powder 
1 teaspoon soda 1 cup raisins 


34, cup nut meats 


Mix dry ingredients then add 1 cup sour milk, 
1 cup molasses, 1 cup black coffee. Bake 34 hour 
in moderate oven. This makes 4 loaves if baked in 
1 lb. baking powder cans. Nuts and raisins may 
be omitted if desired. Mrs. Beatty. 
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Bran Bread 
2 cups white flour 2 tablespoons sugar 
1 cup flake bran 1 teaspoon salt 
1 rounded tablespoon 3 teaspoons baking 
shortening powder 


Two cups sweet milk or 2 cups sour milk with 
teaspoon soda in it. Mix, let stand 20 minutes in 
pan. Bake in moderate oven. 1 loaf. 

Mrs. E. B. Allen. 


Date Bread 
aeae 114 cups boiling water over 1 package dates, 


a 
2 cups sugar 2 teaspoons soda 
1 egg 234, cups flour 
1 tablespoon melted 1 teaspoon vanilla 
butter 1 cup nuts 


14 teaspoon salt 
Bake 1 hour in 375° oven. Mrs. Ralph Westcott. 


Raisin Graham Bread 


2 eggs 1 cup white flour 
1% cup sugar 1 teaspoon salt 
114 cups sour milk 1 teaspoon baking pow- 
1 teaspoon soda der 


2 cups graham flour 14 cup raisins 
Bake 40 minutes in moderate oven. Mrs. Ames. 


Graham Bread 
4 cups graham flour 2 tablespoons molasses 
314 cups white flour in which dissolve 

2 tablespoons brown 14 teaspoon soda 
sugar 1 cake yeast dissolved 

1 heaping teaspoon in14 cup lukewarm 
salt water 

2 tablespoons shorten- 


mg 
Mix in order given. Knead well for 20 minutes 
and let rise. Form into 2 loaves and let rise again. 
Bake in moderate oven. Mrs. Elder. 
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Oatmeal Bread 


2 cups boiling water 1 tablespoon lard 
poured over 1 cup 1 tablespoon butter 
rolled oats 1 teaspoon salt 

14 cup molasses 


When cool add 1 yeast cake dissolved in 44 cup 
warm water. Mix in white flour as stiff as can be 
stirred with a spoon and let rise over night. Put 
in 2 pans and let rise again. Bake 45 minutes. 

Mrs. Stinson. 


Raisin Bread 
1 cup mashed potatoes 1 cake yeast dissolved 
2 tablespoons lard and in 4 cup luke- 
butter mixed warm water 
2 eggs 1 pint potato water 
1 tablespoon salt 14 cup sugar 


14 package raisins 
14 teaspoon cinnamon 
Put all together and finish as white bread. 


Mrs. Culp. 
Parker House Rolls 
2 cups scalded milk 2 tablespoons butter 
1 level teaspoon salt 1 cake yeast dissolved 
3 cups flour in 14 cup lukewarm 
2 tablespoons sugar water 


Mix thoroughly and let rise until light, then add 
enough flour to knead. Let rise again. When light 
roll out 44, inch thick, brush lightly with butter; cut 
with biscuit cutter, and fold over. Cover and let 
rise until light. Bake 15 minutes in oven 450°. 
Makes 4 doz. rolls. Mrs. Culp. 
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Currant Rolls 
34, cup milk, scald and 2 cakes yeast dissolved 
cool in warm water 
Y teaspoon sugar 1 cup flour 


Let rise until light. Add 3 eggs beaten together, 
one-third cup butter, salt, 1 cup currants, enough 
flour to handle. Make rolls small and place in 
greased pan 1 inch apart. When twice their size 
bake in moderate oven. Takes about 4 hours to fin- 
ish. Are delicious served hot. Mrs. Jorgesen. 


Potato Muffins 
3 small potatoes, boiled 2 tablespoons lard 


and mashed 2 tablespoons butter 
14 yeast cake 1 teaspoon sugar 
1 cup warm milk 2 teaspoons salt 
2 eggs, well beaten 1 quart flour 


Mix well and let stand until light. Put in pans 
and let rise again. Bake in hot oven 20 minutes. 
Takes about 6 hours to complete. Mrs. Stinson. 


New Jersey Nut Bread 


1 cup sugar 1 tablespoon butter 
1 cup milk 2 eggs 
1144 cups nut meats 1 teaspoon salt 
1 cup seedless raisins 2 teaspoons baking 
21% cups flour powder 


Pour in greased pans. Let rise for 20 minutes. 
Bake 45 minutes in medium oven. 


Nut Bread 
4 cups flour 2 cups milk 
34, cup sugar 2 eggs 
4 teaspoons baking 2 tablespoons melted 
powder butter 
1 teaspoon salt 1 cup walnuts 


Mix dry ingredients, add milk, eggs and butter. 
Let rise 20 minutes and bake 45 minutes in slow 
oven. Mrs. Swenson. 
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Nut Bread 

4 cups flour 1 teaspoon salt 

4 teaspoons baking 1 cup nuts 

powder 1 egg , 
14 cup sugar 2 cups milk 
Put in loaf tins and let rise 15 minutes. Bake 

50 minutes in slow oven. Mrs. Olson. 

Nut Bread 


4 cups white flour, or 3. 1 scant teaspoon salt 

cups white and 1 = 1 +«cup chopped nuts 

cup graham flour 1 cup milk 

1 cup sugar 1 cup water 

4 teaspoons baking 1 beaten egg 
powder 


Mix in order given and put in 2 bread pans. Let 
rise 144 hours and bake in moderate oven. 


Mrs. Henry Pringle. 


Twin Mountain Muffins 


14, cup butter 5 teuspoons baking 
14 cup sugar powder 

14 teaspoon salt 1 egg 

2 cups flour 1 cup milk 


Combine and sift dry ingredients, add combined 
liquids and melted butter. Bake about 25 minutes. 
Mrs. Horace Doyle. 


Muffins for Two. Four Varieties 


1 cup flour 1 tablespoon sugar 
1 teaspoon baking 1 egg 

powder 1% cup milk 
14, teaspoon salt 1 tablespoon butter 


Sift dry ingredients, rub in butter, add milk and 
beaten egg. For other 3 varieties add 14 cup blue- 
berries, or 44 cup chopped nuts, or % cup cheese. 

Mrs. Scarritt. 
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Blueberry Muffins 


14, cup butter 4 teaspoons baking 
14, cup sugar powder 

egg 224 cups flour 
14 teaspoon salt 1 cup milk 


1 cup blueberries. 

Mix 14 flour with blueberries, let stand 1 hour. 
Cream butter and sugar, add beaten egg. Sift bak- 
ing powder, salt and remainder of flour. Combine 
the two mixtures alternately with milk. Add floured 
berries last. Bake 25 minutes, 400°. 


E. J. Anthony. 
Blueberry Muffins 
1 egg 2 teaspoons baking 
1 cup sugay powder 
1 cup milk pinch salt 
214 cups flour 1 cup floured blue- 
dessert spoon melted berries 
butter 
Bake in moderate oven. Mrs. Trowbridge. 
Pop Overs 
1 cup flour 2 eggs 
1 cup milk pinch salt 


Mix fiour, milk and salt, break eggs into mix- 
ture and beat with spoon 1 minute. Bake in moder- 
ate oven 45 minutes. Mrs. Clarke. 


Corn Meal Muffins and Bread 


YZ cup sugar 1 cup white flour 
14 cup butter (scant) Pinch of salt — 

2 eggs, well beaten 2 teaspoons baking 
1% cup milk powder 


14 cup cornmeal 
Put in cold oven, turn gas high and bake 20 
minutes. Mrs. Wm. Marr. 
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Corn Muffins 
24 cup corn meal 14% teaspoon salt 
¥% cup white flour 1 beaten egg 
2 rounding teaspoons 1 cup milk 
baking powder 1 teaspoon bacon fat 


Mix in order given and bake in hot oven. Makes 
8 small muffins. Mrs. McDowall. 


Health Muffins 


3 cups bran 1 cup New Orleans mo- 
114 cups whole wheat lasses 
flour 114 cups sweet or sour 
3 level teaspoons soda milk 


114 level teaspoons salt 
Raisins and nuts to taste. 


Bran Hurry-Ups 


1 cup flour 3, ae milk 
1 cup bran alt 
1 tablespoon melted lard 2 pete = baking 
or butter powder 
1 tablespoon sugar 14 cup dates, raisins or 
nuts 
Drop on flat pan. Bake 14 hour. 
Mrs. Clarke. 
Bran Muffins 
14 cup shortening 2 cups sour milk 
34, cup sugar 2 teaspoons soda dis- 
2 eggs solved in hot water 
2 cups bran flour 1% teaspoon salt 


2 cups whole wheat flour 
Mrs. Geo. Kemler. 
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27 Years of Continuous Growth without Merger or 


Consolidation 


AVENUE STATE BANK 


Affiliated Member of the Chicago Clearing House Association 


STRONG CASH RESERVE 


Banking Hours: 


7:30 a. m. to 3 p. m. Saturdays—7:30 a. m. to 12 m. 
Saturday Evenings—6 p. m. to 8 p. m. 


AVENUE TRUST COMPANY 
Chartered and Equipped to Do a General Trust Business 


AVENUE AGENCY AND LOAN CORPORATION 


Real Estate Mortgages Negotiated 


DIRECTORS OF THE ABOVE CORPORATION 


Wiiiram EINFELDT Sampson RocGers 

G. Witvarp Hates Wiuiiiam Y. GI~LMorE 
Wits S. Herrick Joun J. RuTHERFORD 
F. E. Hoover C. W. Sricer 


GEORGE WALKER 


104 North Oak Park Avenue 


Oak Park Phone Euclid 8310 Chicago Phone Austin 3246 
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Graham Gems 
1 cup graham flour 1 egg 
1 cup white flour 2 tablespoons sugar or 
1 teaspoon salt _ molasses 
4 teaspoons baking pow- 3 tablespoons melted 
butter 


er 
1 cup milk 

Bake in hot oven about 25 minutes. 
Mrs. Duffield. 


Baking Powder Biscuit 


2 cups flour 2 heaping tablespoons 
4 level teaspoons baking lard 
powder Milk to make a soft 
14 teaspoon salt dough 
Mix lard into dry ingredients with hand. Mix 
in milk lightly with fork. Roll and bake in quick 


oven. Mrs. Lander. 
Tea Biscuit 
2 cups flour 2 tablespoons butter 
4 level teaspoons bak- 1 cup sweet milk 
ing powder % cup raisins, cut 
14 teaspoon salt 2 tablespoons candied 
2 tablespoons sugar orange peel 


Cream sugar and butter, add milk and flour al- 
ternately, then fruit. Drop from spoon and bake 
in hot oven. Mrs. McDowall. 


Cheese Straws 


2 cups flour 4 tablespoons lard 
2 cups grated cheese 1 teaspoon cayenne 
1 large teaspoon salt pepper 


Mix lard and flour with salt, baking powder and 
pepper. Add cheese and make a stiff dough by add- 
ing a little milk. Roll thin, cut in strips, and bake 
in hot oven. Mrs. McDowall. ~ 


Saha 
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Waffles 


One quart flour, 1 tablespoon sugar, 1 teaspoon 
salt, 2 heaping teaspoons baking powder, enough 
buttermilk to stir, 3 egg yolks, 1 tablespoon melted 
butter, 1 teaspoon soda, dissolved in a little cold 
water, more buttermilk to make batter not quite as 
thin as griddle cakes, whites of eggs beaten stiff 


and added last. Mrs. Duffield. 
Waffles 
3 cups flour 2 cups milk or water 
6 teaspoons baking 3 eggs 
powder 2 tablespoons melted 
1 teaspoon salt butter 


Sift dry ingredients, add milk gradually, yolks 
of eggs, well beaten, butter and whites of eggs 
keaten stiff. Cook on greased hot waffle iron. Per- 
fect. 


Sour Milk Griddle Cakes 


2 cups flour 14 teaspoon salt ; 
2 teaspoons baking 1 teaspoon soda, sifted 
powder together 


Add 2 cups sour milk and 3 tablespoons melted 
butter. Beat until smooth. Mrs. Ellsworth. 


Plain Griddle Cakes 


Beat one egg stiff, add 2 cups milk, three table- 
spoons melted butter. Sift 2 cups flour, 2 heaping 
teaspoons baking powder, 14 teaspoon salt together 
and add to first mixture. Beat until smooth. 

Mrs. Ellsworth. 
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French Pancakes 


3 eggs 1% cup flour 

1 tablespoon sugar 1 tablespoon melted but- 
14 teaspoon salt ter or substitute 

1 cup milk 


Separate eggs. To the beaten yolks add sugar, 
salt and 14 the milk; stir in the sifted flour, the re- 
maining 14 cup milk and the melted butter. Lastly 
fold in the stiffly beaten whites of eggs. Bake on 
hot griddle. Mrs. Schlener. 


Coffee Cake 


One egg, pinch salt, 34, cup sugar, 34, cup sweet 
milk, 1144 cups flour, 2 teaspoons baking» powder, 
butter size of an egg, melted and added last. Sprin- 
kle with the following mixture before baking. One- 
half cup sugar, 1 tablespoon flour, 1 tablespoon but- 
ter, 1 teaspoon cinnamon. Bake 20 minutes. 


Mrs. Towle. 


Coffee Cake 


One cup scalded milk, one rounding tablespoon 
each of butter and lard, added to milk. One-third 
cup sugar, two beaten eggs, one cake compressed 
yeast, dissolved in one-half cup lukewarm water, 
two and one-half cups flour, one teaspoon salt. Mix 
and set aside to rise until very light. Add flour 
to make a light batter, about two cups. Spread in 
buttered tins about one-half inch thick. Let rise 
until light. Before baking, brush lightly with 
beaten egg, and cover with the following mixture: 
Melt one heaping tablespoon butter, add two-thirds 
cup sugar, two teaspoons cinnamon, one heaping 
tablespoon flour, one-half cup chopped nuts. 


Mrs. Schutt. 
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Coffee Cake (Excellent) 


4 cups flour 1 cup beef suet, chopped 
4 tablespoons sugar fine 
1 small teaspoon salt 1 tablespoon butter 

Mix like pie crust. Add 1 cup raisins, 3 well 
beaten eggs, 1 cup milk, 2 cents yeast dissolved in 
14, cup warm water. Set in cool place over night. In 
the morning roll out as for cinnamon rolls, spread 
with butter and sprinkle with sugar, cinnamon and 
walnuts. Roll and place in oblong pan. Do not cut. 
Let rise again then bake about 40 minutes. 

Mrs. Horace Doyle. 


Quick Coffee Cake 


14 cup fat 14, teaspoon salt 

1 cup sugar 114 cups sifted flour 

2 eggs, beaten 14, cup corn meal 
separately 1 tablespoon baking 

1% cup milk powder 


Cream the fat, add sugar gradually, then well 
beaten eggs and milk alternately with the flour, 
sifted with the baking powder and corn meal. Spread 
mixture in a well greased shallow pan. Spread top 
with melted fat, sprinkle with sugar and cinnamon, 
mixed. Bake in a moderate oven 20 minutes. 

Mrs. Horace Doyle. 


Coffee Cake 


One cup brown sugar, 1 cup flour, 14 cup butter; 
mix with hands until crumbly; then take out 3 
tablespoons of mixture. To remainder add, 1 egg, 
1% cup sour milk in which 14 teaspoon soda is dis- 
solved, 1 teaspoon baking powder. Put in greased 
pan, shake cinnamon over top and sprinkle with the 
crumb mixture. Bake 20 minutes in hot oven. 

Mrs. Lander. 
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Caramel Biscuit 
Make rich biscuit dough and roll out 14 in. thick. 
Mix together 14 cup butter and 1 cup brown sugar. 
Spread over biscuit dough, roll and pinch ends to- 
gether. Cut in slices, placing cut side down in muf- 
fin pans, well greased. Bake about 15 minutes. 
Mrs. Shirts. 


Dutch Apple Cake. 


1 cup sugar 114 cups flour 
1 tablespoon butter 114 teaspoons baking 
1 egg powder. 


1 cup water 
_ Mix, and pour on shallow pan. Cover with 
sliced apples and bake. Apples may be sprinkled 
with sugar and cinnamon if desired. 
Mrs. Liepart. 


4001 WEST MONROE ST., 
TELEPHONE ‘VAN BUREN-O124 


CHICAGO, ILL.. 
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E. J. GOTSCH COMPANY 


Grocery and Market 


1113 Chicago Ave. 329 Chicago Ave. 
Near Marion St. ‘Cor. Ridgeland Ave. 
Phone: Euclid 55 Phone: Euclid 4600 


—— 


DAVID McALLISTER & SONS 


REAL ESTATE 
AT YOUR SERVICE 


INSURANCE 
LOANS 110 S. Ridgeland Ave., Oak Park 
RENTING Phones Euclid 6600—Austin 6310 


For Your 


KITCHEN WARE 


POPKEN HARDWARE CO. 


1034 Lake Street 
OAK PARK, ILLINOIS 
Phone Euclid 142 Deliveries Twice Daily 
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Healthful 
Reliable 
Economical 


When a recipe 
says ‘‘ baking powder’’ 
ig means 


Absolutely Pure 


Made from Cream of Tartar, 
derived from grapes. 
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Cakes 


Standard Methods of Mixing 


With fat—Cream fat and sugar; add beaten egg 
yolks, when used; add sifted dry ingredients and 
liquid alternately. Fold in beaten whites. 


Without fat—Beat eggs separately; add sugar 
to yolks; slowly fold in sitted dry ingredients; fold 
in beaten whites of eggs. Flavoring. 


White Cake 
2 cups sugar 2 rounding teaspoons 
1% cup butter baking powder 
1 cup milk 6 egg whites 
38 cups flour 
Use Standard method of mixing. Makes a nice 
sheet cake. Mrs. Martin. 
White Cake 
i14 cups sugar 2 teaspoons baking 
1% cup butter powder 
1 cup milk 4 egg whites 


2 cups flour 
Use Standard method of mixing. The same in- 
gredients with 2 egg whites makes 2 layers. Four 
egg whites makes 3 large layers. 
Mrs. McDowall. 


White Layer Cake 


Put 2 egg whites in cup; fill to 144 cup with soft 
butter, then fill cup with milk. Put in mixing bowl 
and add 1 cup sugar, 124 cups Swans Down flour, 
2 teaspoons baking powder, sifted several times, 
1 teaspoon vanilla. Beat vigorously 7 minutes. 
Bake in 2 layers. Mrs. Strickert. 
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White Cake 

1 cup sugar 2 teaspoons baking 

Y% cup butter powder | 

14 cup cold water 1 teaspoon vanilla 

3 egg whites 14 teaspoon lemon ex- 
134, cups flour tract : 

Use Standard method of mixing. Bake in slow 

oven. Mrs. Lander. 


Feather Weight White Cake 


1 cup sugar 2 teaspoons baking 
14 cup Crisco powder 
24 cup milk 1 teaspoon vanilla 
14 teaspoon salt 3 egg whites 


2 cups flour 
Use Standard method of mixing. Mrs. Olson. 


Graham Cracker Cake 


1 cup sugar 2 teaspoons baking 
Y% cup butter powder 
34, cup milk 3 eggs 

1 package graham 1 cup nut meats 


crackers, rolled fine 
Separate eggs and use Standard method of mix- 
ing. Bake in 2 layers or cup cakes in oven 425°. 
Use whipped cream, sweetened, or butter icing for 


filling. Mrs. Stuart Elton. 
Orange Cakes 
2 level tablespoons grated rind of 1 
butter orange 
1 cup sugar 11% cups flour 
2 eggs 114 teaspoons baking 
14 cup orange juice powder 


Creim butter and sugar; add 1 egg and beat, 
add second and beat, add orange juice and sifted 
dry ingredients alternately. Bake in muffin tins 
in moderate oven. Mrs. Duffield. 
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One Egg Cake 


1%% cup butter 2 cups flour 

1 cup sugar 2 teaspoons baking 
1 egg powder 

1 cup milk 1 teaspoon vanilla 


Two Ege Cake 


1 cup sugar 2 teaspoons baking 
14 cup butter powder 
2 eggs 1 teaspoon lemon 
4H cup milk pinch salt 
1144 cups Swans Down 
flour 


Use Standard method of mixing. 
Mrs. Kemler. 


Cocoa Drop Cakes 


14, cup butter 114 cups flour 

114 cups brown sugar 2 teaspoons baking 
2 eggs, beaten together powder 

1% cup milk salt 


14 cup cocoa 


Use Standard method of mixing. Bake in muf- 
fin tins in hot oven. Mrs. Duffield. 


Sour Cream Chocolate Cake 


2 squares chocolate, 114 cups flour 


melted 14 teaspoon soda 
1 cup sour cream 2 teaspoons baking 
1 cup sugar powder 
1 teaspoon vanilla 1 egg 


Mix all together, beat well, and bake in layers, 
375°. Mrs. Clifford Westcott. 
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Devil’s Food Cake 


14 cup butter 4 tablespoons chocolate 

2 cups brown, sugar or cocoa, and 

14 cup sour milk 1 teaspoon soda dis- 

2 eggs solved in 

1 teaspoon vanilla 14 cup hot water 

2 cups flour 
Use Standard method of mixing. Bake in 2 

layers. Mrs. Ellsworth. 


Devil’s Food Cake 


One cup brown sugar, 1 cup grated chocolate, 1 
cup sweet milk. Cook together. When cool, add 
1 cup brown sugar, 14 cup butter, 4% cup milk, 2 
eggs, 1 teaspoon soda, 2 cups flour, flavoring. 

Icing—1 cup grated chocolate, melt over steam. 
Yolks 2 eggs, beaten; 1% cup sweet milk, 1144 cups 
sugar. Boil about 10 minutes, remove from fire 
and add melted chocolate. Mrs. Lamb. 


Chocolate Whipped Cream Cup Cakes 


2 eggs 1 teaspoon baking 
14 cup sugar powder 
jz teaspoon salt 14 teaspoon vanilla 


14 cup Swans Down flour 


Add salt to eggs, beat in sugar, fold in flour, 
sifted with baking powder, add vanilla. Bake as 
cup cakes, 400°. When cold, split, cut out center 
and fill with cream, whipped, sweetened and fla- 
vored. Ice with chocolate icing. 


Icing 


1% cup sugar 2 squares bitter 
3 tablespoons butter chocolate 
14, cup cream 


Cook until thickened. Cool slightly and use 
without beating. Mrs. Clifford Westcott. 
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GROCERY AND MARKET QUALITY THE BEST 
Phone Euclid 7500 Established 1896 


PUCHNER’S 


SERVICE STORE 
721 Lake Street 


1119 Lake St. Telephone Euclid 943 Oak Park, Ill. 
Oak Park’s Largest Upholstering Shop—Modern Equipment 


J. E. WARD & SON 


23 Years in Oak Park 
Upholstering :: Furniture Repairing 
REFINISHING MATTRESSES RENOVATED BOX SPRINGS 


Upholstered Furniture Made to Order 


Fred H. Blase 


In Oak Park 34 Years 
316 Lake St. GROCERIES AND MEAT Phones 340-341 


YOU ALL KNOW 


GUNTHER, the Hair Cutter 


328 Lake Street Phone Euclid 10259 
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Chocolate Roll 


2 eggs 1 cup sugar 
4 tablespoons cold 1 cup flour 

water 114 teaspoons baking 
14 teaspoon salt powder 


Beat egg yolks, add sugar and water. Sift dry 
ingredients and add alternately with beaten egg 
whites. Spread very thin on greased pan. Bake in 
moderate oven. Turn out on damp cloth, trim edges 
and spread with filling. 


Filling 
1 cup milk 14 cup sugar 
114 squares chocolate 1 egg 
14 cup flour 1 tablespoon butter 


Scald 34, cup milk with chocolate, mix flour with 
remainder of milk, add butter and sugar. Cook 
in double boiler until smooth. Add ¥% teaspoon 
vanilla. Roll while warm and wrap in cloth. When 
cold sprinkle with powdered sugar. Jelly may be 


used in place of chocolate filling. Mrs. Elder. 
Brown Sugar Cake 
114 cups brown sugar 1 tablespoon hot water 
1% cup butter 1 cup fruit and nuts 
2 eggs mixed 
1% eup milk flour to make batter 
1 teaspoon soda in to drop from spoon 
Bake in moderate oven. Mrs. Candy. 
Nut Cakes 
14 cup sugar 1 teaspoon soda 
1 cup butter 1 teaspoon cinnamon 
2 eggs 14 teaspoon nutmeg 
14 cup molasses 14 teaspoon cloves 
% eup sour milk 14 cup walnuts 
114 cups flour 1% cup raisins 


Sift all dry ingredients and mix using Standard 
method. Bake in muffin tins in moderate oven. 


Mrs. Elder. 
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Coffee Spice Cake 


1 tablespoon butter 2 teaspoons baking 
1 cup sugar powder 
1 egg 1 teaspoon cinnamon 
34, cup cold coffee 1 teaspoon cloves 
1% cup molasses 14, teaspoon nutmeg 
214 cups flour 14 cup raisins 
Mrs. Howard. 
Spice Cake 
1 heaping cup brown 1 teaspoon soda in 
sugar 34, cup sour milk 
14 eup butter 2 cups flour 
2 eggs 1 cup raisins, chopped 


14, teaspoon salt 
Frances Boynton. 


Delicious Cake 


14 cup brown sugar 14 teaspoon cinnamon 
14 cup molasses 14, teaspoon cloves 

2 egg yolks 14, teaspoon nutmeg 
14 cup sour milk 1 teaspoon soda 

1% teaspoon salt 114 cups flour 


Dissolve soda in milk and mix as Standard 
method. Bake in 2 layers. For filling use a boiled 
frosting, adding 14 cup chopped raisins. 


Mrs. Schaad. 
‘Blackberry Cake 
2 cups sugar 3 teaspoons baking 
24 cup butter powder 
3 cups flour 3 teaspoons cinnamon 
1 cup stiff blackberry 14 teaspoon nutmeg 
jam 14 teaspoon cloves 


4 eggs ; ; ; 
Mix in usual way, adding jam last. Bake in 
layers and put together with white icing. 
. Flora McDowall. 


32 PILGRIM CHURCH COOK BOOK 


Apple Sauce Cake : 
1 cup sugar 1 teaspoon cinnamon 
1% cup lard or substitute 14 teaspoon cloves 
2 even teaspoons soda 14 teaspoon nutmeg 
in 1 cup raisins 
114, cups apple sauce 2 cups flour 
salt 1 teaspoon cocoa 
Mrs. Stinson. 


Date Cake 
1 package dates 1 small cup flour 
1 cup walnuts 1 teaspoon baking 
5 eggs powder 
1 large cup sugar 1 teaspoon vanilla 


Cut dates in quarters, break nuts in pieces, beat 
eggs separately. Mix and pour in dripping pan. 
Sprinkle top with sugar. Bake in moderate oven. 

Mrs. Jorgesen. 
Crumb Cake 

Two cups flour, 1144 cups brown sugar, 34 cups 
lard. Mix with hands and remove 1 cup of mixture. 
To balance add 1 teaspoon cinnamon, 14 teaspoon 
cloves, 14 teaspoon nutmeg, 1 cup sour milk, 1 tea- 
spoon soda, 1 teaspoon salt, 1 egg. Beat like mad. 
Add 1 teaspoon vanilla. Pour in shallow pan and 
sprinkle the remainder of mixture over top. Bake 


in moderate oven. Mrs. Redfield. 
Christmas Fruit Cake 

38 cups sugar 1 teaspoon vanilla 
1 cup butter 1 pound currants 
6 eggs 1 pound sultana raisins 
6 tablespoons honey 1 pound seeded raisins 
1 cup fruit juice 1 pound dates 

314 cups flour 1 can sliced pineapple 
1 teaspoon soda 1% pound citron. 
1 teaspoon cinnamon 1, cup candied cherries 
1 teaspoon nutmeg 1% pound almonds 


1 teaspoon cloves 
Mix well and bake in slow oven. Makes 2 cakes. 
Mrs. Trowbridge. 
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Butternut Fruit Cake 


21% cups Gold Medal 2 tablespoons molasses 
flour 14 cup butter 
1 cup brown sugar 2 eggs 
1 cup sour cream 1 teaspoon soda 
1 cup chopped raisins 1 teaspoon (each) cin- 
1 cup chopped but- namon, cloves and 
ternuts nutmeg 
14 lb. citron, cut very 
fine Mrs. Kuehn. 


Quick Loaf Cake 


1 cup butter powder 

2 cups sugar 14, teaspoon nutmeg 

2 cups sweet milk Rind of 1 lemon 

4 cups flour Rind and juice of 1 
2 cups raisins, cut orange 

2 eggs 14 cup nuts 


3 teaspoons baking 


More fruit and citron may be added if desired. 
Bake in slow oven. Makes 2 loaves. Delicious. 
Mrs. Pyott. 


Children’s Sponge Cake 


One and one-half cups pastry flour, 2 teaspoons 
baking powder; add 2 eggs broken in cup and filled 
with sweet cream. Stir all together and beat hard 
for 5 minutes. Bake in shallow pan or muffin tins. 


Mrs. Flasher. 
Sponge Cake 
2 cups sugar 2 cups flour 
6 eggs : 1% cup boiling water 
14 teaspoon salt 1 teaspoon vanilla 


Mix sugar well with yolks of eggs, salt and va- 
nilla. Pour into this the boiling water, slowly; mix 
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thoroughly. Add flour sifted 3 times, then beaten 

whites of eggs. Pour into large, ungreased pan. 

Bake slowly 1 hour. Turn pan upside down to cool. 
Mrs. Ghislin. 


Sponge Cake 
1 cup sugar 1 teaspoon baking 
1 cup flour powder : 
4 eggs 1 teaspoon vanilla 


4 tablespoons cold water 1 teaspoon lemon extract 
Sift flour and sugar separately several times; 
add baking powder to flour for last sifting. Add 
water and % cup of sugar to yolks and beat until 
very light, then remainder of sugar and flour, lastly 
the beaten whites of eggs. Bake in ungreased pan 
in slow oven for 1 hour. Mrs. Merrill. 


Sunshine Cake 


4 eggs 1 cup Swans Down flour 
1 cup sugar juice of 14 lemon 
4 tablespoons water little grated rind 
Dissolve sugar in water on stove, but do not boil; 
Separate eggs and beat each part very stiff. Put 
14 teaspoon salt in whites. Add the melted sugar 
while hot to the beaten whites, beating slowly as 
for icing; add beaten yolks, then juice and rind of 
lemon. Sift flour several times and pat or fold 
slowly into mixture. Pour in ungreased pan and 
bake in slow oven 85 minutes. Invert pan until 
cake is cool. Mrs. Kuehn. 
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_ SS 


This Space Donated by 


A FRIEND 


A REAL SERVICE FOR WOMEN 


in 
INVESTMENT INSURANCE 
and the 
FINDING OF THAT IDEAL HOME 


by a Woman Who Knows 


MRS. R. C. DAVIS 
401 South Blvd. (Cor. Ridgeland) Oak Park, IIl. 


MRS. MAYNARD’S TEA ROOM 


and COMMUNITY KITCHEN 
OAK PARK, ILL. 


No. 1 No. 2 
711 South Boulevard 1027 Lake Street 
Tel. Euclid 714 Tel. Village 8371 
Luncheon 11:30 to 2:30 Luncheon 11:00 to 2:30 
Dinner Sej0ntay/ico0 Afternoon Tea 3:00 to 5:00 
Sunday Dinner 12:30 to 3:00 (Your fortune told with 


Afternoon Tea) 
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Angel Food Cake 


12 egg whites 1 cup Swans Down flour 

1 teaspoon cream tartar flavor 

1 cup sugar 

Put egg whites on large platter; add pinch salt 

and beat until foamy; add cream tartar and beat 
until stiff. Sift sugar and add 14 cup to beaten 
whites. Sift other 14 cup with flour 5 times and 
fold lightly into whites. Put in Angel Food pan 
and bake in slow oven about 45 minutes. 


Imperial Cake 


6 eggs 24 teaspoon cream of 
114 cups sugar tartar 
14 cup water . 1 teaspoon flavoring 
1 cup flour 


Put sugar and water in pan and boil until it 
threads. Pour in fine stream onto stiffly beaten 
ege whites until cool. Then fold in the yolks that 
have been thoroughly beaten. Sift flour and cream 
of tartar 3 times and fold into egg mixtures. Bake 
50 minutes in slow oven, using Angel food pan. 

Mrs. H. A. Redfield. 


Lady Baltimore Cake 


1 cup butter 2 heaping teaspoons 
2 cups sugar baking powder 
1 cup sweet milk pinch salt 
6 egg whites 1 teaspoon vanilla 
214 cups flour 
Filling 
Ye, cup sugar 1 egg white 


3 tablespoons cold water vanilla 

Put together in double boiler and cook 7 min- 
utes, stirring constantly. Remove from fire and add 
6 or 8 marshmallows. To one-half of mixture add 
1%4 cup each chopped raisins, nuts and figs and 
spread between layers. Ice with balance. If very 
thick icing is desired double recipe. Mrs. Schutt. 
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ICINGS 

Icing 
1 cup sugar 3 tablespoons water 
1 egg white 1 bar “Oh Henry” 


Put sugar, egg white and water in double boiler. 
Cook for 7 minutes, beating constantly. Remove 
from fire, add “Oh Henry” and beat until stiff 
enough to spread. Mrs. Olson. 


Boiled Icing 


One cup sugar, % cup water, pinch cream tartar; 
boil until it threads. Pour gradually over the 
stiffly beaten white of 1 egg. Beat until thick 
enough to spread. Flavor. 


Coffee Chocolate Icing 


One-half cup hot coffee, 3 tablespoons butter, 2 
squares chocolate, melted. Add butter and coffee 
to melted chocolate and stir in enough powdered 
sugar to spread. One teaspoon vanilla. Nice with 
Devil’s Food cake. Mrs. Duffield. 


Mocha Frosting 


One and one-half cups Confectioner’s sugar, 2 
tablespoons cocoa, 3 tablespoons melted butter; add 
coffee or cream until thin enough to spread. 

Mrs. Geo. Havens. 


Butter Frosting 


Two tablespoons butter, 114 cups Confectioner’s 
sugar, cream or milk to thin. Two squares of melted 
chocolate may be added for chocolate icing. 

; Mrs. Davidson. 
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Orange Frosting 


Grated rind of 1 orange, 14 teaspoon lemon juice, 
1 tablespoon orange juice, yolk of 1 egg, Confection- 
er’s sugar. Add rind to fruit juices; let stand 15 
minutes. Strain, and gradually add to yolk of egg, 
slightly beaten. Stir in sugar until right consist- 
ency to spread. 


Lemon Filling 


One apple, grated, juice and grated rind 1 lemon, 
1 cup sugar, yolks of 3 eggs. Boil until like cream. 
One teaspoon butter, add last. Spread between 
layers. 


Marshmallow Frosting 


Seven-eighths cup granulated sugar, 2 egg 
whites, unbeaten, 3 tablespoons cold water. Cook 
in double boiler for exactly 7 minutes, beating con- 
stantly with Dover egg beater. Remove from fire 
and add 1 teaspoon vanilla and 12 marshmallows. 
Stir until marshmallows are dissolved. Spread on 
cake and sprinkle with cocoanut. 


Mrs. Clifford Westcott. 


Fig Filling 
One-half pound chopped figs, 4% cup sugar, 14 
cup boiling water, 1 tablespoon lemon juice. Cook 


until thick enough to spread. Cool and spread be- 
tween layers. 


Caramel Filling 


Two cups brown sugar, 14 cup cream or milk, 
1 tablespoon butter. Boil all together, stirring only 
to prevent scorching, until it forms a soft ball in 
cold water. Take from fire and beat until thick. 
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Caramel Frosting 


1% cups sugar 14 cup butter 
% cup brown sugar 24 cup cream 


Mix ingredients and boil thirteen minutes. Beat 
until of right consistency to spread. Follow direc- 


tions closely. Mrs. Wm. Marr. 
Fudge Icing 
114 tablespoons butter a few grains salt 
14 cup unsweetened 14 cup milk 
cocoa 14 teaspoon vanilla 


1144 cups confectioner’s 


sugar 

Melt butter; add cocoa, sugar, salt, milk. Heat 
to boiling point, boil about 8 minutes to “soft ball’ 
stage. Remove from fire and beat until creamy. 
Add vanilla, pour on cake. 


\ a Le 
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Candy 


Pinoche 


Three cups sugar, 1 cup milk or cream, 1 table- 
spoon butter. Boil until syrup forms a soft ball 
in cold water. Remove from fire, beat until thick. 
Add broken nuts, cherries and raisins. Roll in wet 
towel until firm enough to slice. 


Divinity Fudge 


Two and one-half cups granulated sugar, 14 cup 
cold water, 14 cup Karo Korn Syrup. Boil until it 
forms a soft ball in cold water. Beat whites of 2 
eggs, add 14 cup boiling syrup, whipping all the 
time. Boil rest of syrup 4 minutes longer and add 
to above. Beat well. Add nuts, flavor with va- 
nilla. When cold, pour on greased tin, mold and 
cut. 


Chocolate Fudge 


Two cups sugar, 114 cups milk, butter size of 
walnut, 2 tablespoons cocoa or 2 squares chocolate. 
Boil until it forms a soft ball in cold water. Beat 
well and add 1 teaspoon vanilla and 1 cup chopped 
nuts. Pour on buttered tins. 


Butterscotch Candy 


One cup sugar, 14 cup cane syrup, 1 tablespoon 
vinegar, 3 tablespoons boiling water, 12 cup butter. 
Mix and boil without stirring until brittle when 
dropped in cold water. Pour on metal or enamel 
top table which has been greased. Spread as thin 
as possible by pulling at edges until crisp. When 
hard crack into pieces. 
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Marshmallow Fudge 


Two cups granulated sugar, % cup milk, 2 
squares chocolate, butter size of small egg. Cook 
until it forms a soft ball when dropped in cold 
water. Beat until thick. Pour in buttered pans. 
One-half pound marshmallows, cut in quarters and 
beaten into fudge, or put whole on the pans and 
the fudge poured over them, adds greatly to the 
deliciousness of the candy. 


Orange Turkish Paste 


Soften 314 level tablespoons of (Knox) gelatine 
in 14 cup cold water. Dissolve 2 cups sugar in % 
cup orange juice (grape juice) or anything desired. 

Combine the two mixtures and let boil 20 min- 
utes. After boiling begins add juice of 14 lemon 
and turn into a buttered pan. Set aside over night. 
Sift powdered sugar over candy. Loosen one edge 
and gently pull from pan to board sprinkled with 
powdered sugar. Cut in squares. 

Mrs. C. J. Beatty. 


Cocoanut Maple Creams 


One can cocoanut, 1 lb. powdered sugar, 1 cup 


maple syrup, 1 cup cream, 14 lb. marshmallows (if 
convenient). 


Put sugar, syrup and cream in a sauce pan and 
boil gently until it forms a soft ball in ice water. 
Remove from fire and stand in a cool place until the 
bottom of the pan is cold to touch. Now begin to 
beat, adding cocoanut and chopped marshmallows 
gradually, and continue beating until it becomes a 
creamy mass, too thick to stir. Quickly drop by 


teaspoons onto oiled paper or pour into a buttered 
pan. 
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Uncooked Cocoanut Candy 


One can cocoanut, 1 tablespoon butter, 1 lb. con- 
fectioner’s sugar, 1 whole egg, 14 teaspoon vanilla. 

Cream butter until very soft. Beat in gradu- 
ally 1 cup sugar. Add unbeaten egg and beat until 
light and creamy. Beat in remaining sugar, vanilla 
and cocoanut. Dust a platter with powdered sugar 
and knead the candy until it is a smooth creamy 
loaf. Form in balls, color any shade with candy col- 
oring matter, roll in the cocoanut, and place in a cool 
place for an hour. 


Old-Fashioned Molasses Candy 


Mix well one cupful of granulated sugar, half a 
cupful of light brown sugar, one cupful of best 
grade molasses, three-quarters of a cupful of corn 
sirup, half a cupful of sweet cream and half a cupful 
of water. After batch comes to a boil stir occasion- 
ally to keep from burning. Cook to the hard-ball 
stage and remove from fire. Add pinch of salt and 
a pinch of soda, a quarter cupful of butter and 
half a teaspoonful of vanilla. 

Beat thoroughly and cool on buttered slab or 
platter. When cool enough to handle pull candy 
over hook until it is creamy and a light yellow color. 
Cut into small pieces and wrap in wax paper or 
place on buttered plates. 

This candy is very good flavored with pepper- 
mint; use three-quarters of a teaspoonful of oil of 
peppermint, and omit the vanilla. 


Molasses Haystacks 


Mix one cupful of granulated sugar, one cupful 
of corn sirup, half a cupful of cream, half a cupful 
of best molasses and a quarter of a level teaspoonful 
of salt, and cook to a soft ball. Add one pound of 
string cocoanut and two tablespoonfuls of butter and 
pour out on a buttered platter to cool. When cool 
enough to handle form into cone-shaped haystacks 
and wrap in wax papers or keep on buttered platter. 
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Log Cabin Roll 


Mix one cupful of light brown sugar, three-quar- 
ters of a cupful maple sirup, half a cupful of gran- 
ulated sugar, one cupful of cream, three tablespoon- 
fuls of butter and a pinch of salt. When batch 
comes to a boil cover for five minutes. Cook to the 
soft-ball stage, remove from fire and cool for fifteen 
minutes. Beat the same as chocolate fudge and 
mold into logs one inch thick and three inches in 
length. Dip these logs into corn sirup and roll in 
pecan nut meat halves. The sirup will hold the 
nut meats to the candy. 


Toffee 


Half a cupful of light brown sugar, half a cupful 
of granulated sugar, one cupful of corn sirup, a 
quarter of a cupful of butter, a quarter of a tea- 
spoonful of ground ginger, a pinch of salt and three- 
quarters of a cupful of water. After this mixture 
comes to a boil cover the kettle for five minutes. 
Cook until a few drops in cold water will form a firm 
ball. Add a quarter of a cupful of Brazil nuts cut 
in pieces, and a quarter of a teaspoonful of lemon 
extract, and pour in a small buttered pan so that it 
will spread to a three-quarter-inch thickness. 

When it is cold cut into inch squares and wrap in 
wax papers. 


Peanut Brittle 


Mix together half a cupful of light brown sugar, 
half a cupful of granulated sugar, half a cupful of 
raw Virginia peanuts and half a cupful of water, 
and cook until peanuts make a cracking sound. Then 
add three tablespoonfuls of butter, a pinch of soda 
and a pinch of salt. Mix well and pour over but- 
tered marble slab or large platter, spreading out as 
thin as possible. When cool, break into irregular 
pieces. 
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Engraved Xmas Cards Printing of All Kinds 


H. L. RUGGLES & CO. 
Printers - Engravers 


107 NORTH MARKET STREET 
PHONE FRANKLIN 0942 


VILLAG DEPENDABLE 
a1 SERVICE 


Anderson’s Pastry Shoppe 


Home-made Bread, Rolls, Cakes, Pastry, 

Potato Chips, Potato Salad, Prune Rolls 

a la O-P-C-C, Cottage Cheese, Variety 
of Salted Nuts 


111 S. Ridgeland Ave. Oak Park, Ill. 


Balch-Meseke & Company 


OAK PARK, ILL. 


Interior Decorators :: Painters 


131 NORTH OAK PARK AVE. 
TELEPHONE EUCLID 328-362 


The Best Work and Service—With Long Life to Your Linen 


Munger’s West Side Laundry 
1435-37-39 WEST MADISON STREET 


Individual—Family Finished—Rough Dry 
Flat Work or Wet Wash 
“AS YOU LIKE IT” 
Phone Monroe 0687 Oak Park Phone: Euclid 8206 
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Cookies, Gingerbread, Doughnuts 


Almond Cookies 


One cup brown sugar, 1 cup white sugar, 3 well 
beaten eggs, 1 cup melted shortening, 1 tablespoon 
cinnamon, 14 teaspoon salt, 4 cups flour, 1 scant 
teaspoon baking powder, 1 scant teaspoon soda, 1, 
pound almonds, chopped. Mix well, roll into loaf 
and place in ice box over night. Slice thin and 
bake. : Mrs. Schaad. 


Ice Box Cookies 


Three-quarters cup butter, 34, cup of lard, or 
substitute, 1 cup white sugar, 1 cup brown sugar, 
14 cup chopped nuts, 314 cups flour, 114 level tea- 
spoons soda in flour, 3 eggs, 14 teaspoon each cin- 
namon and cloves, 14 teaspoon salt. Mix well, form 
into roll, wrap in wax paper and put in ice box 
for 24 hours. Cut thin and bake in hot oven. 

Mrs. Lander. 


Fudge Squares 

One-half cup butter, 2 ounces chocolate, 3 eggs, 
1 cup sugar, 34, cup flour, 14 teaspoon baking pow- 
der, 14 teaspoon salt, 1 cup chopped walnuts, 1 tea- 
spoon vanilla. Melt chocolate, add butter; beat 
eggs, add sugar, then sifted dry ingredients; add 
chocolate and butter mixture, nuts and_ vanilla. 
Spread in buttered pans ¥% inch thick. Bake in 
moderate oven. While warm, cut in small squares. 

Mrs. Trunkey. 


Chocolate Cookies 
One cup sugar, 14 cup butter, 34, cup milk, 114 
cups flour, 14 teaspoon soda in milk, 1 beaten egg, 
2 squares chocolate, melted. Drop from spoon and 
bake in hot oven. Frost with boiled or butter icing. 
Mrs. Davidson. 
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Butterscotch Cookies 


Two cups brown sugar, 1 cup butter or Crisco, 
2 eggs, 1 cup nut meats, ground; 1 teaspoon soda, 
1 teaspoon cream tartar, 1 teaspoon vanilla, 34% 
cups flour, pinch salt. Mix well, roll into loaf and 
place in ice box for several hours. Slice thin, bake 
in oven 375°. Mrs. Longley. 


Cornflake Cookies 


Two-thirds cup sugar, 4 tablespoons melted but- 
ter, 1 egg, 2 cups rolled cornflakes, 34 cup flour, 1 
teaspoon baking powder, 14, teaspoon salt, 4 cup 
chopped raisins. Roll thin and bake in hot oven. 

Mrs. Lander. 


Crystal Sticks 


Three eggs, 1 cup sugar, 1 cup dates and nuts, 
chopped and floured, 1 teaspoon baking powder, 
pinch salt, 1 cup flour... Mix and bake in sheet. 
When cool cut in sticks 1 inch wide and roll in 
powdered sugar. M. Vandaveer. 


Chocolate Bars 


One-half cup sugar, 4% cup melted butter, 14 
cup milk, 144 cups flour, 2 teaspoons baking pow- 
der, 1 cup nut meats, 1 egg, 2 squares chocolate, 
melted, pinch salt. Spread in large oblong pan and 
bake 375°. Cut while warm in strips. 


Mrs. Ritter. 


Davis Cakes 


One-half cup butter, 14 cup sugar, creamed; add 
1 unbeaten egg, then 1 cup sifted flour, vanilla. 
Drop from spoon and spread thin, or spread in thin 
sheet on buttered pan. Press in chopped nuts or 
candied cherries. Bake in slow oven. Mrs. Mead. 
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Oatmeal Cookies 


Three-quarters cup butter, 1 cup sugar, 1 cup 
sour cream, 2 well beaten eggs. Sift 14 teaspoon 
soda and 1 teaspoon cinnamon with 2 cups flour, 2 
cups uncooked oatmeal, 1 cup chopped nuts, 1 cup 
chopped raisins. Mix in order given and drop from 
spoon on buttered pans. Bake in moderate oven. 

Mrs. Trunkey. 


Date Bars 


Three eggs, beaten light, 1 cup brown sugar, 1 
cup flour, 1 teaspoon baking powder, 1 package 
dates, 1 cup nuts, pinch salt. Bake in shallow pan. 
When cold cut in strips and roll in powdered sugar. 

Mrs. Ellis. 


Date Bars 


One cup butter, 1 cup brown sugar, creamed, 

14 teaspoon salt, 14 teaspoon lemon extract, yolks 

3 eggs, beaten, 1 cup flour, 1 teaspoon baking pow- 

der, 1 cup dates, 1 cup nuts, chopped, whites 3 eggs, 

beaten stiff. Bake in shallow pan in moderate oven. 

When cold cut in strips and roll in powdered sugar. 
Mrs. Guy Miller. 


Date Dreams 


One-half cup butter or Crisco, 1 cup brown sugar, 
1 egg, beaten; 14, cup rolled oats, 1 teaspoon salt, 
¥% cup milk, % cup dates, cut fine; 134 cups flour, 
2 teaspoons baking powder, 1 teaspoon cinnamon, 
14 teaspoon nutmeg. Cream butter, sugar and salt. 
Add egg, rolled oats and dates. Sift other dry in- 
gredients and add alternately with milk. Drop on 
buttered pans and bake 15 minutes. 
; Mrs. Pollard. 
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Fruit Cookies 
One cup shortening, 1 cup sugar, 2 eggs, 1 tea- 
spoon cinnamon, 14 cup raisins, 4% cup walnuts, 
chopped; 1 teaspoon soda, flour to roll, or may be 
dropped from spoon. Medium oven. 
Mrs. Wigren. 


Short Bread 


One pound butter, creamed; 2 cups sugar, beaten 
in gradually, 1 quart sifted flour, knead in slowly. 
Roll about 14 inch thick and bake in moderate oven. 

Janet Peterson. 


Filled Cookies 


One cup sugar, 14 cup butter, 1 egg, 1% cup 
milk, 314 cups flour, 1 teaspoon soda, 2 teaspoons 
cream tartar. Mix, adding flour to roll. 

Filling—1 cup chopped raisins, dates and nuts, 
mixed; 14 cup sugar, 1% cup water, 1 tablespoon 
flour, juice of 1 lemon. Cook until thick. Cut 
dough, which has been rolled thin, spread with fill- 
ing and place another round on top, pinching edges 
together. Bake in hot oven. Biscuit dough may 
be used also. 


Ginger Cookies 
One cup molasses, 1 cup brown sugar, 2 eggs, 1 
teaspoon ginger, 14 teaspoon salt, 1 heaping tea- 
spoon soda in 34 cup boiling water, 314 cups flour. 
Let cool before rolling. Mrs. Reed. 


Hermits 
Two cups sugar, 1 cup butter, 3 eggs, 14 tea- 
spoon soda dissolved in 3 tablespoons milk, 1 cup 
chopped raisins, 1 teaspoon cinnamon, 14 teaspoon 
cloves, 44 teaspoon nutmeg, 5 to 6 cups flour. Roll 
about 14, inch thick, cut small, and bake in moder- 
ate oven. Cora Peterson. 
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“BETTER INGREDIENTS FOR YOUR COOKING” 


D. LEONARDI 
QUALITY FOOD MERCHANT 


Groceries, Meats, Fruits, Vegetables 
Delivered to Your Door 


CHICAGO STORE OAK PARK STORE 
3011-3013 Fifth Ave. 844-846 Madison St. 
Phone Kedzie 1120-1216 Phone Euclid 5800-5801-5802 


LA GRANGE STORE 
4 Burlington Ave. 
Four Phones: 1080-1081-1082-1083 


The Choice of Color 


Beauty is quite as possible in the simple home as in the 
more elaborate one. 


Achieving it is often a matter of selection rather than that 
of expenditure. Of far greater importance than some people 
realize is the choice of the color of the walls. 

On this selection depends, in a large degree, the atmos- 
phere of good taste and culture which the home reflects. 


CALL 


PETERS, Decorator 


and he will send service man to see you. 
PHONE FOREST 2222 


177 Lake Street, River Forest 
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Shingles 
One-half cup butter, 1144 cups sugar, cream to- 
gether; 14 teaspoon soda dissolved in 14 cup boiling 
water, 2 cups graham flour, 1 cup white flour, using 
a little more if necessary to roll. Roll as thin as pos- 
sible and cut in strips. Bake in moderate oven. 
Mrs. Schaad. 


Sugar Cookies 
One cup butter, 1 cup sugar, 5 tablespoons sweet 
milk, 2 eggs, 1 teaspoon soda, flour to roll. Roll 
thin and sprinkle with sugar. Bake in hot oven. 
Mrs. Liepart. 


Recks 

One and one-half cups brown sugar, 1 scant cup 
butter, 1 cup chopped walnuts or hickory nuts, 3 
egos, 1 teaspoon cinnamon, 14 teaspoon salt, 1 cup 
chopped raisins, 314, cups flour, 1 teaspoon soda 
dissolved in 1144 tablespoons hot water. Reserve 
part of flour to mix with fruit and add last. Drop 
from teaspoon on buttered pans 1 inch apart. Bake 
in moderate oven. Mrs. Vallas. 


Vanilla Wafers 
Cream % cup butter; add 1 cup sugar, 1 well 
beaten egg, 14, cup milk, 2 teaspoons vanilla, 2 cups 
flour, sifted with 2 teaspoons baking powder, and 
14 teaspoon salt. Roll very thin and bake in mod- 
erate oven. Mrs. Elder. 


Crullers 
Three eggs, well beaten, 14 cup butter, 1 cup 
sugar, 1 tablespoon milk, 3 cups flour. Knead lightly 
and roll like pie crust. Cut in strips about 4 inches 
long and 1 inch wide and tie in knot. Fry in deep 
grease, drain and dust with powdered sugar. 
Mrs. Strickert. 
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Potato Doughnuts 


One cup mashed potatoes, butter size of egg; 
mix and let cool. Three well beaten eggs, 1 cup 
sugar, pinch salt, 1 cup milk, 3 cups flour, 3 round- 
ing teaspoons baking powder. Fry in deep fat. 

Mrs. Trunkey. 


Potato Doughnuts 


One cup sugar, 1 cup hot mashed potatoes, 
creamed ; 3 eggs, butter size of walnut, 14, teaspoon 
salt, 4 teaspoon soda in 1 cup sour milk, 1 teaspoon 
baking powder, nutmeg, flour to make soft dough. 
Mix in order given. Fry in hot lard. Mrs. Craft. 


Doughnuts 


Beat together 2 eggs, 1 cup sugar, 4 tablespoons 
melted lard; add 1 cup sour milk. Sift 4 cups flour, 
14, teaspoon soda, 1 small teaspoon salt together 
and add to mixture; 14, teaspoon grated nutmeg. 
Cut and fry in deep lard. M. Vandaveer. 


Salvation Army Doughnuts 


Two cups (or less) sugar, 1 tablespoon lard, 1 
egg, 134 cups milk, 5 cups unsifted flour, 5 tea- 
spoons baking powder, 1 salt spoon salt, 1 teaspoon 
grated nutmeg, or 14 teaspoon cinnamon and \, tea- 
spoon nutmeg. Mix, knead on well floured board, 
shape, and fry in mad hot lard. Doughnuts should 
come quickly to top of fat, brown on one side, then 
be turned. Avoid turning more than once. 


Soft Gingerbread 


One-half cup sugar, 14 cup molasses, 14 cup sour 
cream, 14 cup shortening, 1 egg, 14% cups flour, 
1 teaspoon soda, 14 teaspoon salt, 1 teaspoon ginger. 
Nice with chocolate icing. Mrs. Trowbridge. 
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Raisin Gingerbread 

One cup sugar, 14 cup molasses, 14 cup butter; 
pour over mixture 1 cup boiling water. Sift to- 
gether, 1 teaspoon each, ginger, cinnamon and 
cloves, 2 teaspoons soda, 214 cups flour; add to other 
ingredients, then beat in 2 eggs and 1 cup chopped 
and floured raisins. Bake in slow oven. 

Mrs. Howard. 


Gingerbread 

One cup sugar, one-half cup molasses, one-half 
cup butter, two eggs, beat together; one cup but- 
termilk, one-half teaspoon soda, two cups flour, two 
teaspoons baking powder, one teaspoon each, gin- 
ger and cinnamon, one-half teaspoon cloves, one- 
half teaspoon salt, a few nuts and raisins. Bake in 
slow oven. Mrs. Schutt. 


Gingerbread 
One cup brown sugar, one cup New Orleans mo- 
lasses, two eggs, three-fourths cup melted butter, 
one teaspoon soda dissolved in one cup boiling 
water, one teaspoon ginger, one teaspoon cinnamon, 
three cups flour. Bake in slow oven about twenty- 
five minutes. Mrs. Merrill. 
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Fish, Meats, Meat Sauces 


Baked White Fish 

Clean and bone a fish, sprinkle with salt inside 
and out, stuff and sew. Place on a greased fish 
sheet in dripping pan, sprinkle with salt and pepper, 
brush over with butter, dredge with flour and bake 
1% hour in a hot oven, basting every 10 minutes 
with hot water and butter, allowing 1 tablespoon 
butter to 3 of water. 


Dressing—1 cup cracker crumbs, 14 cup melted 
butter, 14, teaspoon salt, 14 teaspoon cayenne, few 
drops onion juice, little poultry seasoning, 14, cup 
hot water. Mrs. Flasher. 


Baked Halibut 


Make sauce of 4 stalks celery, 1 onion, 2 carrots, 
diced, 1 can tomato soup; simmer until tender. Pour 
over salted fish and bake until tender. 

Mrs. F. W. Pringle. 


Salmon Loaf 


Remove skin and bone from 1 can salmon; add 
2 beaten eggs, 1 cup bread crumbs, 1 teaspoon lemon 
juice, 1 tablespoon fine chopped parsley, salt and 
pepper. Pack in buttered mold, steam 2 hours. 
Serve hot or cold. Mrs. Elizabeth Welles. 


Salmon Loaf 


Remove skin and bone from 1 large can salmon. 
Add juice 1 lemon, 2 beaten eggs, 1 cup bread 
crumbs, 1 cup milk, salt and pepper. Mix and pour 
in buttered mold. Steam 30 minutes. Turn on 
platter and garnish with lemon and stuffed olives. 


Buy your meats at the Marion Markets—132 Marion St. 
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Salmon Turbot 


Pick bones and fat from 1 large can salmon. Make 
sauce of 2 tablespoons butter, 2 tablespoons flour, 
1 pint milk, salt and pepper. When cool add 2 eggs 
slightly beaten. Place layer of fish in buttered 
dish, then layer of sauce, alternating until all is 
used. Cover with bread crumbs and bake 14 hour. 
Serves 6. 


Escalloped Oysters 


One pint oysters, 114 cups cracker crumbs, 114 
cups milk, 14 cup butter, salt and pepper. Put layer 
of crumbs in buttered baking dish, cover with 
oysters, sprinkle with salt and pepper, dot with but- 
ter; cover with crumbs and dot with butter; repeat 
and cover top with remaining crumbs. Dot with but- 
ter and pour milk over all. Bake in moderate oven 
45 minutes. Serves 6. 


Clam Juice Cocktail 


Have clam juice ice cold. For each glass clam 
juice allow juice of 14 lemon, a drop of tabasco, 1 
tablespoon catsup, salt, pepper and paprika to taste. 
Blend and stir well into clam juice. Serve immedi- 
ately. Mrs. Kuehn. 


Shrimp Cocktail 


Prepare shrimps, removing membrane and break- 
ing into medium sized pieces. Chill until ready to 
serve. Put in cocktail glasses and dress with the 
following sauce. 

Sauce—Juice of two lemons, juice of two oranges, 
three tablespoons chili sauce, two tablespoons horse- 
radish, one teaspoon salt, six drops tabasco sauce. 
Serve with hot buttered wafers. This sauce is good 
with crabmeat or oysters. Mrs. M. R. Myers. 


Prices are right at the MARION MARKETS 
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Planked Fish 


Put medium sized white fish on wooden fish 
plank, meat side up. Season well with salt, pepper 
and about a tablespoon lemon juice. Dot gener- 
ously with butter and small strips of bacon. Dust 
all with flour. Put in broiling oven and cook until a 
nice brown, about 14 hour. Garnish edge of board 
around fish with hot mashed potatoes. Serve from 
board. Mrs. Strickert. 


MEATS 


Beef a la Mode 


Place a piece of lean beef, as for pot roast, in a 
large earthen dish. Spread with sliced onions, a 
few pepper corns, and several bay leaves. Cover 
with white vinegar. Cover dish and let stand in 
ice box 4 or 5 days. When ready to cook remove 
meat from vinegar. Lard with 2 slices of bacon; 
cut in two inch strips; dust with flour and brown 
well in bacon drippings and butter; add enough 
water for gravy, 1 cup finely cut carrots, celery and 
a bit of onion. Simmer about 2 hours. Serve with 
noodles or potato dumplings. Mrs. Strickert. 


Corned Beef 
Five pounds brisket beef, 6 tablespoons salt, 6 
tablespoons sugar, 14 teaspoon salt petre. Place all 
in kettle, cover with cold water and let stand, 24 to 
36 hours. Boil slowly in same water. Mrs. Shirts. 


Peppers with Dressing 

Seven sweet green peppers; cut ring from top, 
take out seeds and wash. One and one-half pounds 
ground beef, 2 large onions, 3 medium sized toma- 
toes, 14 cup bread crumbs, 1 teaspoon minced pep- 
per, salt and pepper, little melted butter; mix, and 
add enough milk to moisten. Stuff peppers and 
brown in butter in frying pan. Turn until brown 
on all sides. Cover with water and simmer slowly 
14 hour or more. Mrs. Kuehn. 
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Pork Chops with Dressing 


Pork chops cut quite thick, brown in skillet, sea- 
son. 
Dressing—114 cups soft bread crumbs, 44 cup 
canned corn, 2 tablespoons onion and green pepper, 
chopped; 1 egg, well beaten; salt. Mix in order 
given. Place dressing on top each chop and bake 
in slow oven 1 hour. Add a little water if necessary. 

M. Vandaveer. 


Veal Balls 


Two pounds veal off leg, 1 pound round steak, 
1 slice salt pork, ground together. Mix in 2 slices 
bread wet in water and squeezed dry. Salt and 
pepper. Beat 6 eggs very light and fold in. Form 
lightly into balls and fry. Serves 8 or 9. 
Mrs. Candy. 


Lamb Chops and Rice 


Put required number of chops in pan and cover 
with cooked rice and a little chopped green pep- 
per; salt to taste. Pour over 1 can tomatoes and 
bake 45 minutes. If necessary, add a little water 
to cover. Mrs. Philip Westcott. 


Swiss Steak 
Round steak cut about 1 inch thick. Pound in 
flour on both sides and brown in a little rendered 
suet. Cover with water and simmer 1 hour in cov- 
ered pan. Mrs. Kemler. 


Tenderloin Rolls 


Cut pork tenderloin lengthwise and flatten rather 
thin; dip in egg and bread crumbs, sprinkle with 
salt and pepper. Roll and wrap around each a 
thin slice of bacon. Fasten with a toothpick. Bake 
in slow oven about 1 hour. M. Vandaveer. 
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Steamed Veal 


Cut veal from leg in pieces for serving; roll in 
egg and cracker crumbs and set in a cool place for 
an hour or more. Brown in frying pan in butter 
and Crisco. Put in steamer and steam 1 hour. 

Mrs. Candy. 


Meat Loaf 
One-half pound fresh pork, 1% pound beef, 14 
pound veal, ground together. Mix in 1 beaten egg, 1 
cup bread crumbs, salt and pepper, poultry season- 
ing to taste. Form into loaf and bake 1 hour. 
Mrs. Ellsworth. 


Meat Loaf 


Two pounds round steak, 1 pound fresh pork, 
14 pound salt pork, ground together. Add 2 eggs, 
6 slices bread moistened in 1 small can tomatoes, 2 
tablespoons celery seed, salt and pepper. Mix and 
pack solid in pan; sprinkle with flour and dot with 
butter. Bake about 1 hour in moderate oven. One 
can vegetable soup used in place of tomatoes makes 
a nice change. . 


Ham Loaf 


One pound smoked ham, 2 pounds lean pork, 
ground together. Add 2 eggs, 1 cup milk, 1 cup 
bread crumbs, very little salt and pepper. Mix and 
bake slowly about 2 hours. Mrs. Guy Miller. 


Ham Loaf 


Grind together 2 pounds smoked ham off shank, 
1 pound veal, 1 pound lean pork. Add 2 eggs, 4 
slices white bread wet in water and squeezed out, 
1 cup milk, salt and pepper. Mix together, form 
into loaf and bake in moderate oven. 
Mrs. Jorgesen. 
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Royal Scallop 


One cup chopped ham, 4 eggs, boiled hard; sep- 
arate and chop. Put layer of ham in buttered cas- 
serole, then a layer of whites, then layer of yolks; 
alternate ham and eggs until dish is full. Cover 
with sauce made of 1 cup milk, 2 tablespoons but- 
ter, 2 tablespoons flour. Season with salt and pep- 
per. Pour over ham and eggs, cover with buttered 
bread crumbs and bake in a quick oven for 20 min- 
utes. A few cracker crumbs may be added to 
thicken. Mrs. Mead. 


Corned Beef Hash 


One small can corned beef, equal amount cold 
potatoes, chopped separately. Add 1 beaten egg 
mixed with 14 cup milk, salt and pepper. Brown 
in frying pan, or put in well buttered baking dish, 
dot with butter and bake in slow oven. 


Sweetbreads 


Plunge in cold, salted water and allow to stand 
an hour or more. Remove skin and fat. When 
clean put in boiling, salted water and boil slowly 
20 minutes. Drain and plunge again in cold water. 
When cool remove from water and put in cool place 
until firm. Roll in egg and flour and fry in butter 
with a little Crisco added. Remove from pan, pour 
in 1 cup rich milk or cream, thicken with flour and 
pour over sweetbreads. 


Creamed Sweetbreads 


Prepare sweetbreads as for frying. Break into 
pieces, and add to a rich cream sauce. Season well 
and add fresh or canned mushrooms. Serve on toast 
or in patty shells. 


Buy your meats at the Marion Markets—1053 Madison St. 
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Smothered Chicken 
_ One large stewing chicken cut in pieces. If de- 
sired, brown slightly in frying pan; put in double 
roaster with plenty of butter and 2 tablespoons cold 
water and cover. Cook in very slow oven about 
3 hours. Mrs. Yeaton. 


Creamed Chicken with Dressing 

Make a sage dressing as for turkey; put in a 
well buttered baking dish and bake slowly until 
brown. Boil chicken until tender; remove skin and 
bones and break into pieces. Make a cream sauce 
of stock from chicken and cream or milk. Add 
chicken and season. When dressing is brown pour 
cream chicken over, sprinkle well with bread 
crumbs and bake until brown. May be served with 
more of the chicken gravy if wished. 

Mrs. Liepart. 


Chicken a la King 

Two cups cooked chicken, 1 small can mush- 
rooms, 2 egg yolks, 1 tablespoon butter, 14, green 
pepper, 1 cup cream, 3 tablespoons flour, salt to 
taste, little paprika, 1 teaspoon lemon juice, 14 cup 
chicken broth. Put mushrooms in butter and cook 
a few minutes. Mix flour with a little extra butter, 
add broth, stirring until smooth. Add other in- 
eredients, lastly the beaten yolks of eggs. Serve 
in patty shells or on toast. 


Lamb Cutlets 

Put cold baked lamb through grinder and add a 
little ground mace, salt, pepper and ginger. Add 
cream sauce to form into chop shaped pieces. Bread 
with ege and cracker crumbs and stand on ice for 
several hours. Drop'into hot fat or fry in plenty 
of drippings or bacon fat. Serve with paper chop 
caps on platter garnished with parsley. 

Mrs. Jorgesen. 


Prices are right at the MARION MARKETS 
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Veal Croquettes 


Prepare leftover veal or chicken by chopping 
fine. About 114 cups full when finished. Make 1 cup 
thick cream sauce. Put a little grated onion in 
meat, add the cream sauce and season. 1 teaspoon 
chopped parsley if desired. When cool shape into 
cones, roll in egg and cracker crumbs and stand in 
cool place. Fry in deep fat. Salmon or Tuna fish 
may be used in place of meat. Serve with thin 
cream sauce with peas or mushrooms added if de- 
sired. 


Ham Loaf 


Soak 1 tablespoon gelatine in 2 tablespoons cold 
water and dissolve in 1 cup hot water. When cool 
add 2 cups boiled ham, ground, 3 hard boiled eggs, 
chopped, little pimento and parsley. Pack in mould 
and cool for several hours. Mrs. Kemler. 


Pressed Tongue 


One-half teaspoon each, cloves, mace, allspice, 
black pepper and cinnamon, % cup vinegar. Boil 
tongue and skin. Add spices to liquid, put in tongue 
and boil 14% hours more. Remove and chop. Boil 
down liquid and pour over tongue. 

Mrs. Henry Pringle. 


Mock Pressed Chicken 


Two pounds veal from shoulder, 1% pound lean 
pork. Grind together and cook slowly 114 hours in 
enough water to keep moist. When cooked, add 2 
cups small pieces dry bread, 2 unbeaten egg yolks, 
salt and pepper. Mix thoroughly and pour into wet 
mold. Serve sliced, when cold. 

Mrs. Clifford Westcott. 


Our policy is to satisfy—MARION MARKETS 
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AY/-EN you are thirsty and 


a bit tired, sit down for a 
few moments to a tall glass of 
cool Bowman’s Milk. Sip it 
slowly, critically. What a sooth- 
ing, deliciously flavored and 
wholesome drink milk can be— 
when it is Bowman’s. 


OW MAN 


"MI RY TI PANY 


ALSO BUTTER, EGGS AND COTTAGE CHEESE 
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Egg Croquettes 


One and one-half cups milk, 2 tablespoons butter, 
4 tablespoons flour, 6 hard boiled eggs, 1 small slice 
onion, 1 teaspoon chopped parsley, 14 cup chopped 
tongue or ham, salt and pepper. Melt the butter and 
stir in flour; add milk and stir until thickened. Mix 
in other ingredients. When cool, shape and roll in 
egg and cracker crumbs. Fry in deep grease and 
drain. Garnish with chopped parsley. 


Yorkshire Pudding 


One cup milk, 1 cup flour, 2 eggs, 14 teaspoon 
salt, 1 heaping teaspoon baking powder, 3 table- 
spoons melted shortening. Beat eggs very light; 
add other ingredients. Cover bottom of hot pan 
with little fat from roast and pour in batter. Bake 


in hot oven. Cut in squares and serve with roast 
beef. 


Irish Stew 


Three pounds neck of lamb cut in small pieces. 
Put in pan with 1 tablespoon butter and brown slow- 
ly. Pour over enough water to cover and add 3 
onions cut fine. Simmer 114 hours.. Add 4 potatoes 
and 1 carrot, sliced and cook until tender. Season. 

Mrs. Martin. 


Chop Suey 


Two pounds pork shoulder, 1 pound veal, 1 pound 
round steak. Cut small and brown well in 1 heap- 
ing tablespoon butter. Add 4 onions and brown. 
Cover with boiling water and add 2 stalks celery, 
cut fine, 4 pound dried mushrooms, soaked; 1 table- 
spoon flour. Cover and cook until tender. Add four 
more onions and 2 stalks celery, cut fine; 1 can 
white mushrooms, 2 tablespoons Chinese sauce. 
Cook until tender and serve with rice. 


Mrs. Marchant. 
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Chinese Rice 


One cup rice. Wash in cold water until water is 
clear. Place in kettle and cover with cold water 1 
inch above level of rice. Let come quickly to boiling 
point; reduce heat, let cook slowly 20 to 30 minutes. 
Put in oven a few minutes to dry out. 


Parsnip Stew 


One-quarter pound salt pork; cut into dice and 
brown. Peel and dice 6 parsnips, an equal quantity 
of potatoes and 1 or 2 onions cut the same size. 
Put vegetables in kettle with pork and fat and cover 
with 4 or 5 cups boiling water. Cook until vege- 
tables are tender. Add a little cream if wished. If 
stew is not thick enough take out a few vegetables, 
mash and return. Mrs. Flasher. 


Standard White or Cream Sauce 


Thin—2 tablespoons butter, 114 tablespoons flour, 
1 cup milk, 14 teaspoon salt. Melt butter, add flour 
mixed with seasonings and blend well; add milk 
gradually, stirring until well mixed. Cook in double 
boiler. 


Medium—2 tablespoons butter, 2 tablespoons 
flour, 1 cup milk, 14 teaspoon salt. Make as thin 
white sauce. 


Thick—3 tablespoons butter, 3 tablespoons flour, 
1 cup milk, 14 teaspoon salt. Make as thin white 
sauce. 


Very thick—214 tablespoons butter, 14 cup 
flour, 1 cup milk, 14 teaspoon salt. Make as thin 
white sauce. For cutlets and croquettes. 


Buy your meats at the Marion Markets—132 Marion St. 
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Drawn Butter Sauce 


One-third cup butter, 3 tablespoons flour, 114 
cups hot water, 14 teaspoon salt, 4% teaspoon pepper. 
Melt 14 butter, add flour with seasonings, and pour 
on gradually the hot water. Cook 5 minutes and add 
remaining butter. Serve with boiled or baked fish. 
1 tablespoon lemon juice may be added to sauce. 


Egg Sauce 


Add 2 hard boiled eggs, cut in pieces, or yolks 
of 2 eggs and 1 teaspoon lemon juice to Drawn 
Butter Sauce. 


Lemon Butter 


One-quarter cup butter, 14 teaspoon salt, % tea- 
spoon pepper, 14 teaspoon finely chopped parsley, 
34, tablespoon lemon juice. Serve with fish, steaks 
and chops. 


Tomato Sauce 


Six tomatoes, 1 onion, 2 bay leaves, 5 pepper 
corns, 4 cloves. Cook until soft and strain. Add 
piece butter, salt and finely chopped red peppers 
to suit taste. Add cornstarch to thicken. 

Mrs. Strickert. 


Tartar Sauce 


One cup mayonnaise, 1 small sour pickle, 2 
olives, 1 small onion, all chopped fine. 1 tablespoon 
minced parsley. Mix all ingredients together. Serve 
with fish, fried oysters, or corn beef hash. 


Horseradish Sauce 
stiff. 

Three tablespoons grated horseradish, 1 table- 
spoon vinegar, 14 teaspoon salt, few grains of 
cayenne. Mix well; add 4 tablespoons cream beaten 
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When You Want a Good Cake 


Given the same ingredients and the same baking con- 
ditions— 


Everything Depends on the Cook 
When You Want Good Cleaning 


Everything Depends on the Cleaner 
Our 23 years of reliable service in this community is 
offered to meet your cleaning needs. 
SIMPLY PHONE VILLAGE 7100 


A. SCHWARTZ & CO. 
MODEL CLEANERS AND DYERS 
Village 7100 —PHONES— Austin 0773 
Maywood 5600-5601 Riverside 6120 
1118-20 North Blvd., Oak Park 
We cleanse Rugs and Carpets with the same care as the finest 
silks and laces. 


WM. GRAUMANN 


Groceries and Meats 


5729-31 West Lake Street 


Phones: EUCLID 2300 
Austin 0418 - 0419 


== - 
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Ice Cream 


Vanilla Ice Cream 
One quart cream, 114 cups milk, 114, cups sugar. 
Boil milk and sugar together 8 minutes after it 
begins to boil, stirring all the time. Cool and add 
cream whipped to a froth. Flavor with 1 teaspoon 
vanilla and freeze. 3 bottles of cream may be used 
instead of the quart. Mrs. Kimball. 


New York Ice Cream 
Mix together 14 cup sugar, 2 tablespoons flour, 
14 teaspoon salt, 3 tablespoons cold water; add to 
1 quart milk. Cook 20 minutes in double boiler. 
Beat 4 egg yolks with 14 cup sugar. Remove milk 
mixture from fire and pour over egg yolks. Add 
1 cup cream and 2 teaspoons vanilla and freeze. 
Mrs. Clifford Westcott. 


Chocolate Ice Cream 

Two cups scalded milk, 1 tablespoon flour, 1 cup 
sugar, 1 egg, 1 teaspoon salt, 1 quart thin cream, 
2 tablespoons vanilla, 2 squares Baker’s chocolate. 
Mix dry ingredients, add beaten egg and milk. Cook 
in double boiler 20 minutes. Melt chocolate over 
hot water and pour hot custard slowly over. Cool 
before adding cream. 


Caramel Ice Cream 


Use same base as for Chocolate Ice Cream using 
14 cup more sugar. Prepare the same adding 1% 
sugar to custard; remaining 14 caramelized and 
added slowly to hot custard. 114 tablespoons vanil- 
la. 1 cup chopped nuts or 1 cup ground peanut 
brittle may be added. 


Buy your meats at the Marion Markets—1053 Madison St. 
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Peppermint Ice Cream 


Twelve small sticks peppermint candy, 1 pint 
milk, 1 pint cream. Dissolve candy in milk, add 
cream and freeze. Mrs. Clifford Westcott. 


Milk Sherbet 


Two quarts rich milk, 1 pint cream, 1 quart 
sugar. Mix well and partly freeze; add the beaten 
whites of 2 eggs and add juice of 4 lemons. Freeze 
very hard... Makes 1 gallon. Mrs. Yeaton. 


Strawberry Freeze 


Juice of 1 lemon, 1 cup sugar, 1 cup water, boiled 
with sugar 5 minutes. 1 pint fresh strawberries 
mashed and well sweetened. Put in freezer and 
when half frozen add the beaten white of 1 egg. 
Finish freezing and pack for 1 hour. 

Mrs. McDowall. 


Maple Mousse 


One pint cream, whipped; 6 eggs, 1 cup maple 
syrup, 1 cup chopped walnuts or cherries. Separate 
eges, cook yolks and syrup until thick, stirring con- 
stantly. When cold add whipped cream, then beaten 
whites, then nuts or cherries. Put in freezer, pack 
well with salt and ice and let stand at least 4 
hours without turning. Mrs. Lamb. 
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SAUCES FOR ICE CREAM 


Chocolate Sauce 


One cup brown sugar, 1 cup white sugar, 3 table- 
spoons cornstarch, 4 tablespoons cocoa, 1 cup water. 
Cook in double boiler 20 minutes. Add small piece 
of butter and 1 teaspoon vanilla. Makes 1 pint. 

Mrs. Kemler. 


Easy Chocolate Sauce 


Put Hershey bars in double boiler; melt and add 
enough water to make right consistency. 


Butterscotch Sauce 


One cup brown sugar, 4 tablespoons butter, 1 
teaspoon cornstarch, 14 tablespoon vinegar, 14, cup 
water. Add water to sugar; boil until dissolved. 
Add cornstarch, vinegar and butter. Boil until 
syrup forms ball when dropped in cold water. Serve 
hot on ice cream. 


Marshmallow Sauce 


One-half pound marshmallows, 2 cups powdered 
sugar, 14 cup boiling water. Melt marshmallows in 
double boiler. Add sugar to boiling water and stir 
into marshmallows until mixture is smooth. Cook 
to desired consistency. 


Hot Fudge Sauce 


One cup water, 34, cup sugar, 4 tablespoons grat- 
ed chocolate, 1 teaspoon cornstarch, pinch salt, 4 
teaspoon vanilla, %4 cup cold water. Boil 1 cup water 
and sugar 5 minutes. Mix other ingredients with 
14 eup cold water. Combine mixtures and cook for 
3 minutes. Add vanilla. Serve hot on ice cream. 


Our policy is to satisfy—MARION MARKETS 
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Telephone Euclid 1841 


Eleanor Douglass Beauty Shop 


1091, South Ridgeland Ave. : 
WE WERE ONE OF THE FIRST IN OAK PARK TO DO 
PERMANENT WAVING. WE GUARANTEE SATISFACTION 
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Luncheon Dishes 


Toasted Cheese 


Three medium slices bread, buttered and cut in 
cubes, 1 cup cheese, cut and put over bread. 3 eggs 
well beaten, add 3 cups milk. Pour over bread and 
let stand several hours. Bake in hot oven 25 minutes 
and serve at once. Mrs. Plummer. 


Cheese Souffle 


Three eggs, butter size of egg, 1 tablespoon flour, 
1 cup grated cheese, pinch salt, 1 cup milk. Melt 
butter, add flour, heat milk and mix together. When 
cool add stiffly beaten egg whites. Bake 14 hour. 
Serve immediately. Mrs. Towle. 


Cheese Puffs 


One cup cooked rice, 1 cup grated cheese, 2 cups 
milk, 3 eggs, 2 tablespoons butter, 2 tablespoons 
flour, 34, teaspoon salt, paprika. Melt butter, add 
flour and seasoning and gradually the milk; when 
boiling add cheese and stir until melted. Add rice 
and beaten egg yolks; fold in beaten whites last. 
Pour in buttered dish, place in pan hot water and 
bake 25 minutes. Mrs. Lander. 


Savory Rice 


One cup boiled ham, 1 small onion ground to- 
gether, 2 cups boiled rice, salt and pepper, pinch 
cayenne. Mix and put in greased baking dish, 
cover with cracker crumbs, dot with butter. Bake 
1% hour. Mrs. Guy Miller. 


Buy your meats at the Marion Markets—132 Marion St. 
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Rice with Shrimps 


Put 1 tablespoon butter in frying pan; 1 small 
onion, 1 can shrimps cut in small pieces; fry in 
butter; mix with 1 cup cooked rice, season and heat 
thoroughly. Serve with chili sauce. 

Mrs. Swenson. 


Convent Pie 


One-half cup macaroni, 1 cup cream or milk, 1 
cup soft bread crumbs, 14, cup butter, 14 cup grated 
cheese, 1 tablespoon red or green pepper, 1 table- 
spoon chopped parsley, 3 well beaten eggs, 1 tea- 
spoon onion juice, 1 teaspoon salt. Cook macaroni, 
drain and rinse in cold water. Scald milk and add 
rest of ingredients. Bake in buttered pan 34 hour. 
Serve with tomato, oyster or mushroom sauce. 

Mrs. A. B. Wilcox. 


Creamette Loaf 


Three-quarters package Creamettes, 1 cup milk, 
1 cup soft bread crumbs, 14, cup butter, 1 table- 
spoon pimento, 1 tablespoon green pepper, 14 cup 
grated cheese, 1 teaspoon onion juice or minced 
onion, 3 eggs, 1 teaspoon salt. Mix and bake 40 
minutes. Serve with cream sauce to which add 
chopped mushrooms. Mrs. Towle. 


French Toast 
One cup sour milk, 4 teaspoon soda, 24 cup 
flour, 1 egg. Slice bread thin, dip in batter and fry 
in Crisco. Mrs. Lander. 


Luncheon Dish 


Cut 6 slices bacon in 1 inch pieces and fry until 
brown. Add 1 can corn. When bubbling add 3 eggs, 
beaten slightly. A good camping dish. 


Mrs. Duffield. 
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Minced Broiled Ham 


Broil a slice of raw ham, put through meat chop- 
per; add with a little chopped green pepper, to a nice 
cream sauce. Serve on hot buttered toast. 

Mrs. Schutt. 


Omelet 


Four eggs, 4 tablespoons cold water, 14 teaspoon 
baking powder, 14 teaspoon salt, very little pepper. 
Separate eggs. Beat yolks slightly and add salt, 
pepper and water. Beat until light in color. Beat 
whites until foamy, add baking powder and beat 
until stiff. Fold into egg mixture and cook slowly 
on top of stove until brown on sides and bottom. 
Put in moderate oven to finish cooking top. Served 
with fried tomatoes makes a nice luncheon dish. 

Mrs. Candy. 


Rinkum Diddy 


Three tablespoons butter, 2 tablespoons flour, 3 
tablespoons cream, 1% teaspoon soda, 14 cup strained 
tomato juice, 2 cups grated cheese, 3 eggs. Melt 
butter, stir in flour and cream; dissolve soda in 
tomato juice and add to first mixture ; add cheese 
and cook, stirring constantly until cheese is melted. 
Add eggs slightly beaten, season with salt and pep- 
per. Serve on toast. Mrs. Henry Pringle. 


Spaghetti 


Boil 1 package spaghetti 20 minutes. Drain and 
add 1 can heated tomatoes. Slice 3 onions and boil 
until tender, then add to spaghetti. Dice 3 slices 
bacon and brown in frying pan. Add bacon and fat, 
season with salt and pepper. Mrs. Abbott. 


Buy your meats at the Marion Markets—1053 Madison St. 
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Spaghetti 


One pound round steak, ground; 1 onion, 1 can 
tomato soup, 1 package spaghetti. Dice onion and 
brown in pan with 2 tablespoons butter or other 
fat. Add steak and cook well, pour over tomato 
soup and heat. Season with salt and pepper. Boil 
spaghetti until tender and drain. Pour first mixture 
over and stir only enough to mix. Add 4% cup or 
more grated cheese. Mrs. Millener. 


Spaghetti 


One-half cup grated cheese, 4% cup sweet milk, 
1 egg, 1 tablespoon Worcestershire sauce, butter size 
of egg, dash of paprika. Cook in double boiler until 
thoroughly mixed and melted. Add Worcestershire 
last. Cook 1 cup spaghetti in salted water until 
tender. Put in baking dish and pour cheese mix- 
ture over. Mix well and brown in oven. 

Mrs. Kuehn. 


Crah Meat and Shrimps 


One small can crab meat, 1 small can shrimps; 
put in sauce pan with lump butter and heat thor- 
oughly. Make a rich cream sauce and blend with 
2 beaten egg yolks. Add fish and serve on toast. 
Garnish with paprika. Mrs. Millener. 


Tuna Fish and Noodles 


One package medium or fine noodles, 1 large 
can tuna fish, cream sauce, well seasoned. Cook 
noodles in salted water until tender; drain and put 
14 in bottom of well greased baking dish. Add the 
tuna fish and cover well with cream sauce, then the 
rest of noodles and cream sauce. Top with bread 
coca and dot with butter. Bake slowly until 

rown. 
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Escalloped Tuna Fish 


One large can tuna fish, 2 cups mashed potatoes; 
mix thoroughly. Cream Sauce—1 pint milk, 2 table- 
spoons flour, 1 tablespoon butter. Cook in double 
boiler until thickened. Cut up whites of 3 hard 
boiled eggs, and put yolks through strainer. Butter 
casserole. Put in a layer of fish mixture, sauce and 
egg; repeat until all are used. Sprinkle with 1 cup 
bread crumbs mixed with butter. Bake slowly un- 
til well browned. Canned salmon may be used. 

Mrs. Schlener. 


Rice with Shrimps 


Put 1 tablespoon butter in frying pan. 1 small 
onion, 1 can shrimps cut in small pieces; fry in but- 
ter. Mix with 1 cup cooked rice, season and heat 
thoroughly. Serve with chili sauce. 


Creamed Shrimps on Toast 


One and one-half pounds boiled shrimps (re- 
move black vein on top) break in two; 1 stalk cel- 
ery, cut in small pieces; 1 green pepper, chopped. 
Add to cream sauce. Serve on toast. Hard boiled 
eggs may be added if desired. Mrs. Davidson. 


A Nice Luncheon Dish 


Make 2 layers about 1 inch thick of hot boiled 
rice. Prepare corned beef or other meat hash. Place 
one layer of rice on platter, cover with prepared 
hash and place second layer of rice on top. Cover 
whole with tomato sauce. Mrs. Shirts. 


Baked Banana 


Skin 6 bananas, cut in halves lengthwise, ar- 
range in baking dish; mix juice of 1 grapefruit 
with 34 cup sugar. Pour 1% over bananas. Bake 20 
minutes in slow oven basting with remaining juice. 


78 PILGRIM CHURCH COOK BOOK 


Noodles 


Boil 1 box noodles in chicken broth until tender. 
Drain. Fry 14 pound mushrooms in 2 tablespoons 
butter until brown; add 2 tablespoons flour and the 
chicken broth, cooking until smooth. Pour over 
noodles, mixing well, and cover with buttered 
crumbs. Brown slightly in oven. A delicious lunch- 
eon or tea dish served with salad. Mrs. Myers. 


John Mazette 


One and one-half pounds fresh pork, 8 onions, 
1 box Crackle Noodles, 14 pound American cheese, 
1 can tomato soup. Grind pork, slice onions thin 
and fry together. Add 1 cup water and cook until 
brown. Drain off fat. Boil noodles in salted water 
and blanch. Add above cooked ingredients, soup, 
and 1 can water, and grated cheese (saving some 
for top). Season with salt, pepper and paprika. 
Mix altogether and pour in buttered baking dish. 
Cover top with remaining cheese and buttered bread 
crumbs. Brown in oven for 30 minutes. To butter 
crumbs, place a generous lump of butter in pan; 
melt and add 1 cup bread crumbs. Stir well until 
brown. Mushrooms may be added to above ingredi- 
ents, also bits of green pepper. 

Mrs. Horace Doyle. 


Rice and Meat Casserole 


Put a thick layer of rice boiled or steamed al- 
most done, into the bottom of a buttered baking 
dish. Cover with a layer of chopped round steak, 
seasoned and cooked in butter for about 10 min- 
utes. Cover with cooked tomatoes, a little green 
pepper. Add a top dressing of crumbs and grated 
cheese and bake in moderate oven 14 hour. 


Mrs. Schutt. 
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Souffle Foundation 


One-quarter cup butter, blend over heat with 
14 cup flour and 14 teaspoon salt; add 14 cup milk 
and cook until thick. Remove from fire and add well 
beaten yolks of 4 eggs. Then add 1 to 2 cups finely 
cut shrimps, crab meat, ham, chicken or any de- 
sired meat or vegetable. When cold fold in the 
beaten whites of 4 eggs. Bake in a buttered dish 
in pan of hot water, 40 minutes in rather slow 
oven. Mrs. Shirts. 


Baked Frankfurters 

Cut biscuit dough in rounds with large cutter, 
spread with prepared mustard. Place frankfurter 
on one side, fold as for Parker-house rolls, pinch 
edges together. Bake in hot oven 20 minutes. 

Chile 

Two pounds ground round steak, 1 can kidney 
beans, 1 large onion, 14 green pepper, 1 can tomato 
soup, 1 teaspoon dry mustard, salt and pepper to 
taste. Braise onion in butter or drippings until 
clear, then add meat and green pepper, chopped 
fine. Brown thoroughly; then add beans, tomato 
soup and mustard with seasonings. Simmer over 
slow fire for an hour. Can be served with rice. 
This will serve 8 to 10 persons. Mrs. C. J. Beatty. 


Codfish Balls 


One-half peck potatoes boiled in salt water and 
_ put through ricer. 6 large cans codfish flakes, 4 tea- 
spoons black pepper, 4 teaspoons salt, 12 eggs. Mix 
well. Roll in small balls handling as little as pos- 
sible. Dip in corn meal, fry in deep fat. May be 
cooked 1 or 2 days ahead, kept in ice box, and 
heated slowly in oven for 1 hour when ready to 
serve. Makes 150 balls. 

For 8 or 10 balls use 1 small can flakes, 114 cups 


otatoes, 1 egg, seasoning. 
E ris Mrs. J. D. McDowall. 
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Apple, Peach or Banana Fritters 

One cupful flour, % teaspoonful salt, 2 eggs, 
24 cupful milk or water, 14 teaspoonful melted Snow- 
drift. Mix together the dry ingredients, beat in the 
liquid gradually, and then stir in the egg yolks, 
beaten till lemon-colored. Add the Snowdrift and 
then the egg whites, beaten stiff. Then dip in the 
fruit, drain it for a moment, and drop each fritter 
into deep Snowdrift, hot enough to brown a bit of 
bread in a minute. When golden brown on one 
side, turn to brown the other. When done, drain on 
crumpled paper, dust with powdered sugar, and serve 
with or without nutmeg or lemon sauce. If apples 
are used they should be cored and pared, then 
sliced in rings, Peaches should be pared and quar- 
tered; bananas should be peeled, halved lengthwise, 
and then quartered. 


Salmon Loaf 
One can salmon, remove skin and bones; 1 can 
corn. Mix well. Add 2 eggs, 1 cup bread crumbs, 
14 cup milk. Season with salt and pepper. Mix 
together and put in buttered baking dish. Bake 
in slow oven about 34 hour. Serve with cream 
sauce. Add mushrooms to sauce if desired. 
Mrs. Miller. 
Meat Soufflé 
Blend 1 tablespoon butter and 1 tablespoon flour 
in a pan; add 1 cup milk and the yolks of 2 eggs, 
well beaten. Pepper and salt to taste. And 1 cup 
of ground meat and let cool. Add the well beaten 
whites of 2 eggs last. Bake in pan placed in water 
about 25 minutes. Mrs. Pollard. 
Rice Balls 
Mix 1 pound uncooked rice with 1 pound ham- 
burger. Season, make in balls and drop in salted 
water that is boiling hard. Cover, let boil 114, hours 
and serve with tomato sauce. Liquid in pan makes 
nice soup. Mrs. Liepart. 
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Pies, Puddings, Cold Desserts . 


PIES 


Pie Crust 
One cup flour, 5 level tablespoons shortening, 
salt, 3 tablespoons water. Use 11% cups flour for 1 
double crust pie. Double recipe makes 1 double 
pie and 1 shell. 


Butterscotch Pie 


Beat together 1 cup brown sugar, 2 tablespoons 
butter, 2 tablespoons flour, 2 egg yolks, 14 teaspoon 
salt. Add 114 ecuns milk and cook in double boiler 
until thick; add 1 teaspoon vanilla. Cool slightly 
and pour into baked crust. Cover with meringue 
made with whites of 2 eggs and 2 tablespoons sugar. 

Mrs. Elder. 


Butterscotch Pie 

One egg, 1 cup dark brown sugar, 1 cup milk, 
3 tablespoons flour, 2 tablespoons butter, 3 table- 
spoons water, 14. teaspoon salt; mix together and 
cook in double boiler until thickened. Pour into baked 
crust and cover with meringue made with white of 
1 egg and 1 tablespoon powdered sugar. Brown 
lightly in oven. Whipped cream may be used for 
topping if desired. Mrs. Howard. 


Southern Chess Cake 


Make a rich pastry and line pie pan. Yolks of 
10 eggs, whites of two, beat separately. Before mix- 
ing, add 1 pound sugar, 14 pound butter, flavor with 
vanilla. Pour into pastry shell and bake slowly un- 
til custard is firm and brown on top. If properly 
baked custard will look transparent when cut. A 
favorite dessert in the south. Mrs. Plummer. 
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Sour Cream Pie 


Four eggs, 34, cup sugar, 1 cup sour cream, 1, 
teaspoon mace. Beat yolks and sugar, add cream 
and mace, fold in beaten whites. Pour into pie 
pan lined with crust and bake in moderate oven. 

Mrs. Marchant. 


Mock Mince Pie 
One cup sugar, 1 cup sour cream, 1 egg, beaten 
well, 3 tablespoons vinegar, 1 teaspoon each, cloves 
and cinnamon, 1 tablespoon flour, 14 cup currants. 
Mrs. Guy Miller. 


Cherry Pie 


Stone 1 box sour cherries, mix with 1 large cup 
sugar, 1 tablespoon Minute tapioca. Bake with 2 
crusts. Other juicy fruits may be made the same 
in proportion. Mrs. Trowbridge. 


Lemon Fluff Pie 


Beat the yolks of 3 eggs very light; add juice 
and grated rind of 1 lemon, % cup sugar and 3 
tablespoons hot water. Cook in double boiler until 
thick. Quickly add the beaten whites of 3 eggs 
mixed with ™% cup sugar. Bake crust and pour in 
filling. Mrs. Erskine. 


Lemon Pie 


Three-quarters cup sugar, 1 tablespoon corn- 
starch, mix together and pour over 34, cup boiling 
water, stirring constantly; cook 2 minutes in dou- 
ble boiler then add 2 beaten egg yolks, 4 tablespoons 
lemon juice, 144 cup sweet milk, 1 tablespoon butter. 
Cook 15 minutes. Pour into baked crust and cover 
with meringue made with whites of eggs and 2 
tablespoons sugar. Mrs. Elder. 


Our policy is to satisfy MARION MARKETS 
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MAYFLOWER 


= 
4 


Cleaning and Polishing Waxes 


For Interior Woodwork, Furniture 
Automobiles, Linoleum, Floors 


For sale by 


MAYFLOWER WHEEL 


Of Pilgrim Congregational Church 


OAK PARK, ILLINOIS 
Tel. Euclid 1035 


Donated by a friend and presented as a 
compliment to the Mayflower Wheel. 


TEL. VILLAGE 7191 
FOSMER’S BAKERY 


Unexcelled Bakery Goods 
112 Chicago Ave. Oak Park, Iil. 


For Estimates Phone Forest Park 950 All Work Guaranteed 
GEO. LAWRENCE CO. 


Inlaid and Battleship Linoleums 


Gold Seal Congoleum Rugs and Stair Carpets 


CONTRACT WORK OUR Shee aes 
WE DO EXPERT CARPET NG 


| 7518 W. Madison St. “Forest Park, Il. 
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Lemon Pie 

One pint milk heated to near boiling, 1 large 
tablespoon cornstarch dissolved in a little cold milk, 
yolks of 2 eggs, 14 cup sugar, grated rind of 1 lemon. 
Beat together and add to hot milk. When cooked 
add the juice of 1 lemon. Cook for a while and 
pour into baked crust. Cover with meringue made 
of the whites of 2 eggs and 2 tablespoons granu- 
lated sugar. Brown in moderate oven. 

Mrs. Parsal. 


Chocolate Pie 

One pint sweet milk heated to near boiling with 
1 square Baker’s chocolate. 1 rounding tablespoon 
cornstarch dissolved in a little cold milk, yolks of 
2 eggs, 14 cup sugar; beat together and add to hot 
milk. Stir until well cooked. Pour into baked crust 
and cover with meringue made of the whites of 2 
eges and 2 tablespoons granulated sugar. Brown 
in moderate oven. Mrs. Parsal. 


Pumpkin Pie 
One small cup pumpkin, 1% cup sugar, 114 cups 
milk, 2 eggs, 1 teaspoon ginger, 1 teaspoon cinna- 
mon, salt, little butter. Mix well and pour into pan 
lined with crust. Bake in moderate oven. 


Delicious Pumpkin Pie 
Three egg yolks, % cup sugar, 24 cup pumpkin, 4 
pint rich milk, 14 bottle cream, salt, 2 teaspoons gin- 
ger, cinnamon and nutmeg, if desired. Mix well and 
add beaten egg whites last. Line deep pan with 
crust, pour in filling and bake in moderate oven. 
Mrs. Jorgesen. 
Pumpkin Pie 

One egg, 14 cup sugar, 2 large tablespoons pump- 
kin, 1 cup rich milk, salt, 1 teaspoon ginger, 14 tea- 
spoon each, cinnamon and nutmeg. Mix all together 
and bake in crust in moderate oven. Makes 1 small 

pie. Mrs. Jorgeseui. 
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Rhubarb Meringue Pie 


Three heaping cups finely cut rhubarb. Scald 
and drain and put in unbaked pie shell. Beat to- 
gether 2 egg yolks, 14 teaspoon salt, 1 cup sugar 
and 3 tablespoons flour. Pour over rhubarb and 
bake 35 to 40 minutes. Make meringue of 2 egg 
whites and 4 tablespoons sugar; add 14 teaspoon 
baking powder. Spread over pie and brown in slow 
oven. Mrs. Shirts. 


Strawberry Cream Pie 


Two-thirds cup of sugar, 1 tablespoon flour 
(heaping), yolks of 2 eggs, 114 cups milk. Mix 
the sugar and flour together, then beat the yolks 
and add to sugar and flour; then add the milk and 
let come to a boil; cool. Line a pie plate with plain 
pastry; with a fork prick the bottom; bake crust 
to a light brown; when done pour in the mixture; 
cover with large fresh strawberries, sprinkle straw- 
berries with granulated sugar. Spread whipped 
cream over top and serve. Lyda Wells. 


Cocoanut Pineapple Pie 
Bake a single crust. 


(Filling): 114 cups milk, 34 cup sugar, 14, cup 
flour, 4 eggs, 1 cup pineapple, 1 tablespoon lemon 
juice, 1 tablespoon butter, 14 can cocoanut, 14 tea- 
spoon salt. Scald milk in double boiler; add sugar 
and flour, mixed; cook 20 minutes; add yolks of 4 
eggs. Take from stove and add pineapple, lemon 
juice, butter, cocoanut and salt. Whip the whites 
of the 4 eggs to a stiff meringue, add 14 cup sugar. 
Decorate top of pie with the meringue, and brown 
slightly in oven. 
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PUDDINGS 


Suet Pudding 


Three cups bread crumbs, 114 cups suet, 1% 
cups sugar, 1 egg, 1 level teaspoon soda, 1 teaspoon 
baking powder, 14 teaspoon each, cloves, cinnamon, 
and allspice, 2 cups raisins, 1 cup milk. Steam 3 
hours. 


Sauce—Cream together, 1 cup sugar, 1 table- 
spoon butter; add the yolk of 1 egg, then the beaten 
white. Mix well and add 1 bottle whipping cream. 

Mrs. Culp. 


Steamed Pudding 


Three eggs, beaten separately, 2144 tablespoons 
sugar, 2 tablespoons butter, 34, cup sweet milk, 1 
cup chopped raisins, 1 teaspoon baking powder, flour 
to make as cake batter. Steam in buttered pan 3%, 
hour. Serve with hard sauce. 


Hard Sauce—!4, pound butter; cream and add 
confectioners sugar until hard to stir. Add about 1% 
cup cream and 1 teaspoon vanilla. Put in cool place 
until hard. Mrs. Jorgesen. 


Steamed Fig Pudding 


One cup chopped suet, 114 cups flour, 1 teaspoon 
baking powder, 14 teaspoon salt, 34, cup sugar, 14 
pound figs, cut in small pieces. Mix in order given 
and add milk to make batter to drop from spoon. 
Steam 3 hours. Serve with plain boiled sauce. 


Mrs. Candy. 


Prices are right at the MARION MARKETS 
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EUCLID 7796-2644 


Oak Park Ice Cream Shop 


Everything in 
Fancy Ice Cream 


For the Home, Church, Luncheons and Parties 
Our Delivery Reaches Your Home 


814 NORTH BOULEVARD OAK PARK, ILL. 


Compliments of 


OAK PARK ARMS HOTEL 


Washington Boulevard at Oak Park Avenue 
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Plum Pudding 

One cup suet, chopped fine, 2 cups flour, 12 
cup sugar, 14 cup molasses, 1 cup milk, 1 cup raisins, 
1 cup chopped nuts, 1 teaspoon each, cinnamon, 
cloves and nutmeg, 1 teaspoon soda. Mix nuts, suet 
and raisins; add other ingredients. Steam 2 hours. 
Serve hot with hard or liquid sauce. 

Mrs. Burt Davis. 


Molasses Pudding 


Beat in bowl, 1 egg, 14 cup molasses, 2 table- 
spoons melted butter, 1 level teaspoon soda dis- 
solved in a little hot water; pinch salt. Mix well. 
Add 14 cup boiling water, 114 cups flour, 2 teaspoons 
baking powder. Steam 1 hour. 

Sauce—1 cup confectioner’s sugar, 2 egg yolks, 
14 pint cream, whipped. Mrs. Berry. 


Apple Dumplings 

One large cup flour, 14 teaspoon salt, 1 teaspoon 
baking powder, 1 tablespoon sugar, 14 cup butter, 
chopped in thoroughly; mix with milk to make 
rather firm biscuit dough. Roll thin and cut in 
pieces of proper size to snugly wrap pared and cored 
apples. Fill center of apples with sugar and cin- 
namon. Place dumplings in buttered pan, dot with 
butter and sprinkle with 34 cup sugar. Pour into 
pan 1 cup boiling water. Baste often and bake about 
30 minutes in moderate oven. Serve hot with cream 
and sauce from pan. Mrs. Schutt. 


Raisin Puffs 
Cream 1/, cup butter, 14 cup sugar, 1 egg, 14 cup 
sweet milk, 1 cup flour sifted with 1 teaspoon bak- 


ing powder, 14 cup raisins. Fill buttered cups % 
full and steam 45 minutes. 


Sauce—%4, cup water, add 1 tablespoon corn- 
starch and let boil. Cream 4 tablespoons butter, 4 
tablespoons sugar, yolk of 1 egg and add to first 
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mixture. Stir very fast. White of egg may be 
beaten stiff and added before mixing with corn- 
starch. Mrs. Elder. 


Steamed Bread Pudding 

One cup molasses, 1 cup water, 1 cup raisins, 
1 cup bread crumbs, 1 cup flour, 1 egg, 1 cup cur- 
rants, 1 tablespoon melted butter, 1 teaspoon soda 
dissolved in hot water, nutmeg and spices. Mix in 
order given. Steam 2 or 8 hours. Serve hot with 
foamy sauce. 

Foamy Sauce—Beat 1 egg well, add 1 cup sugar 
slowly; bring 14 cup milk to boiling point and add 
slowly to mixture. Beat well and flavor. 

Mrs. Clarke. 


Snow Balls 


One-half cup butter, 1 cup sugar, 1 cup milk or 
water, 214 cups flour, 314 teaspoons baking powder, 
4 egg whites, 1 teaspoon lemon or vanilla. Mix as 
butter cake. Steam 35 minutes in buttered cups. 
Serve with preserved fruits or strawberry sauce. 

Strawberry Sauce—% cup butter, 1 cup pow- 
dered sugar, 1 cup strawberries. Cream butter, add 
sugar gradually, then berries slightly mashed. 

Mrs. Flasher. 


Apple Crisp 
Six to eight apples, 1 cup sugar, 1 cup flour, 
1% cup butter, a little cinnamon. Slice apples in 
baking dish, blend other ingredients well. Spread 
dry mixture over apples and bake in moderate oven 
until apples are done. Serve with whipped cream. 
Mrs. Erskine. 


Rice Pudding 
One-third cup rice, 1 quart milk, 144 teaspoon 
salt, 14 cup sugar, a few seedless raisins. Pour in 
buttered dish and bake in slow oven 2 hours. 
Mrs. Schutt. 
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Strawberry Dessert 


One cup flour, 2 level teaspoons baking powder, 
2 ege whites, 14 cup butter, 144 cup sugar, 4% cup 
milk, 1 teaspoon vanilla. Grease cups and steam 
14 hour. Serve with hard sauce. 
Hard Sauce—2 tablespoons butter, 10 table- 
spoons powdered sugar, 14 cup mashed strawberries. 
Mrs. Schneider. 


Apple Batter Pudding 

One tablespoon butter, 144 cup sugar, 1 egg, % 
cup milk, 1 small cup flour, 1 teaspoon baking pow- 
der. Put lump butter in baking dish, partly fill with 
sliced apples, sweeten with sugar and sprinkle with 
cinnamon, Pour batter over and bake about 30 
minutes in moderate oven. Serve with cream. May 
use peaches or other fruit. Mrs. Schneider. 


Apple Pudding 


One cup flour, 2 tablespoons butter, 2 teaspoons 
baking powder, 14 teaspoon salt, 1 tablespoon sugar, 
14 cup milk, 2 cups chopped apples. “Sift together 
dry ingredients, work in butter, add milk. Roll in 
thin sheet and spread with apples. Sprinkle with 
14 cup sugar, nutmeg, and dot with butter. Roll 
and cut in thick slices. Lay in baking dish and 
pour over one-half the following sauce, retaining 
the other one-half to serve with the pudding. 

Sauce—2 cups brown sugar, 2 tablespoons flour, 
14, teaspoon salt; mix and add 2 cups boiling water 
and 2 tablespoons butter. Cook 10 minutes in dou- 
ble boiler. Mrs. Schlener. 

Lemon Pudding 

Juice of two lemons or juice of 1 lemon and 1 
orange, 2 cups hot water, 1 cup sugar, butter size 
of an egg. Put on stove and boil slowly while mix- 
ing the following: 1 tablespoon butter, 1 cup sugar, 
1 egg, 1 cup sweet milk, 1 teaspoon baking powder, 


flour to make as stiff as cake batter. Pour batter 
on sauce and bake. Mrs. Irwin. 
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PUDDING SAUCES 


Hard Sauce 
One-quarter cup butter, 1 cup powdered sugar, 


2 tablespoons cream. Cream butter and gradually 
work in sugar and cream. 


Hard Sauce 
Cream 14, cup butter and about 34 cup gran- 


ulated sugar. Add stiffly beaten white of 1 egg. 
Flavor. 


Hard Sauce 

Cream % cup butter, add gradually 1 cup brown 
sugar, 2 tablespoons cream. Nice with apple pud- 
ding. 

Sunshine Sauce 

One egg, 14 cup sugar, 14 cup cream, whipped; 1 
teaspoon vanilla. Beat egg yolk with sugar; add 
cream, whipped; beat the egg white stiff and fold 
in with vanilla. Delicious with sponge cake or any 
plain cake served as a pudding. Mrs. Duffield. 


Strawberry Whip 

One cup strawberry pulp, 1 or 2 egg whites, 34, 
cup sugar, 2 tablespoons lemon juice if desired. 
Put unbeaten egg whites, sugar and fruit pulp in 
bowl and beat until stiff, about 15 minutes. Serve 
with sponge cake or any plain cake. Bananas, 
peaches or apricots may be used in place of straw- 
berries. 


Plain Sauce 
One heaping tablespoon cornstarch, 12 cup su- 
gar, 1 rounding tablespoon butter, 114 cups boiling 
water. Melt butter, mix in cornstarch and sugar; 
pour over boiling water. Cook until clear and 
flavor. 
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Thin Custard Sauce 


One pint milk, 1 cup sugar, yolks 3 eggs. Cook 
carefully in double boiler, cool and flavor. 


Orange Sauce 


Two-thirds cup sugar, juice and grated rind of 
2 oranges, 2 teaspoons cornstarch, 1 cup boiling 
water, 1 teaspoon butter, pinch salt. Mix sugar, 
cornstarch and salt; add boiling water and cook 
until clear. Add butter, juice and grated rind of 
orange just before removing from the fire. 


Butterscotch Sauce 


Three-quarters cup brown sugar, 14, teaspoon 
salt, 1 tablespoon flour, 1 tablespoon butter, 114 
cups water, 1 tablespoon cornstarch, 1 teaspoon va- 
nilla. Mix well and boil until thickened. Nice with 
Date Pudding. 


Lemon Sauce 


One-half cup sugar, 1 tablespoon cornstarch, 1 
cup boiling water, 1 tablespoon lemon juice, grated 
rind of 1 lemon, 1 tablespoon butter, pinch salt. 
Mix sugar, cornstarch and salt. Add boiling water 
and cook until clear. Add butter, lemon juice and 
grated rind. 


Chocolate Sauce 


Two level tablespoons butter, 1 level tablespoon 
flour or cornstarch, 1 square Baker’s chocolate, 4 
tablespoons sugar, 1 teaspoon vanilla, 1 cup boil- 
ing water, pinch salt. Melt butter, add flour and 
salt and mix until smooth. Add slowly the hot 
water, then chocolate and sugar. Stir until melted. 
May omit butter. Mrs. Henry Pringle. 
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Pineapple Dessert 


Soak 2 tablespoons gelatine in 14 cup cold water. 
Heat 1 can grated pineapple, 14 cup sugar, 1 table- 
spoon lemon juice and soaked gelatine. Chill, and 
when beginning to thicken fold in 14 pint cream, 
whipped. Put into square pan to get firm. Make a 
cake of 2 eggs, 1 cup sugar, 3 tablespoons water, 1 
cup Swans Down flour sifted with 1 heaping tea- 
spoon baking powder; flavoring. Beat well and 
bake in sheet. When cold cut in squares the same 
size as cream. Put cream on top of cake and serve 
with whipped cream. Mrs. Schneider. 


Upside Down Prune Cake 


Melt 2 tablespoons butter in iron frying pan; 
spread evenly with 1 cup brown sugar, then 14 cup 
chopped walnuts. Cover with 1 pound of pitted 
prunes that have been cooked slowly without sugar. 
Pour over the following mixture: 2 eggs, well 
beaten; add 1 cup sugar, beat well; 1 cup flour, 1 
teaspoon baking powder, 14 cup boiling water. Mix 
in 14 of flour, then water, then remainder of flour 
sifted with baking powder. Bake in moderate oven 
45 minutes. Turn upside down on serving plate 
and serve with whipped cream. One large can pine- 
apple or 1 large can apricots may be used in place 
of prunes. Mrs. Guy Miller. 


Individual Shortcakes 


One cup flour, 2 tablespoons sugar, 1 heaping 
teaspoon baking powder, 14 teaspoon salt, 3 table- 
spoons melted butter, 1 egg, 34 cup milk. Bake in 
muffin pans. Serve with fresh peaches, strawber- 
ries or any fruit crushed and sweetened. Whipped 
cream if desired. Mrs. Swenson. 


SS sa ne 
Buy your meats at the Marion Markets—1053 Madison St. 
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Washington Pie — 

One-half cup sugar, 1 egg, 14, cup butter, 14 cup 
milk, 114 cups flour, 1 heaping teaspoon baking 
powder. Bake in 1 layer. When cool split and fill 
with cream filling. 

Cream Filling—1 cup milk, 114 tablespoons corn- 
starch, 14 cup sugar, 2 tablespoons butter, 1 egg, 
flavor to taste. Blend butter, sugar and cornstarch; 
add milk and cook until thickened. Take from the 
fire and quickly add the beaten egg and flavoring. 
Serve with whipped cream or sprinkle with pow- 
dered sugar. 


Washington Pie 

Three eggs, well beaten; 1 cup sugar, 2 table- 
spoons cold water, 114 cups flour, 1 teaspoon baking 
powder, flavoring. Bake in 2 layer cake pans. When 
cakes are cool split and put in following filling. 

Filling—214 cups milk, 2 eggs, 24 cup sugar, 1 
heaping tablespoon flour, pinch salt. Mix and cook 
in double boiler until thick and smooth. When 
cool add flavoring and spread. Dust top with pow- 
dered sugar. Mrs. Berry. 


Devil’s Food Dessert 


Make chocolate custard or pudding enough to 
spread over a devil’s food cake made in 1 inch loaf. 
Spread whipped cream over this, cut as cake and 
serve. Mrs. Harnden. 


Cocoanut Rice Pudding 

Four cups of milk, 3 tablespoons of rice, un- 
cooked; 14 cup of brown sugar, 14, teaspoon of salt, 
1 tablespoon of butter, 14 cup of cocoanut, 14 tea- 
spoon of almond flavoring. Wash the rice and put 
it into a flat pudding dish, with the brown sugar, 
salt, butter and milk. Bake 114 hours in a slow 
oven (300 to 325°), stirring occasionally. Take from 
oven and stir in cocoanut and almond flavoring. Re- 
turn to oven and bake 14 hour longer. 
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COLD DESSERTS 


Zweibach Dessert 

Grind 1 box zweibach; mix well with 14 cup 
sugar, 4 cup butter. Butter pan and spread on 
14 of mixture. Make a custard of the yolks of 4 
eggs, 2 cups milk, 14 cup sugar, 1 tablespoon corn- 
starch, 1 teaspoon vanilla. Cook in double boiler 
until thickened. Spread custard on zweibach. Beat 
the 4 egg whites; add 3 tablespoons confectioners 
sugar. Spread this on top of custard. Top with 
remaining zweibach. Bake in slow oven 30 min- 
utes. Serve cold. Serves 8. Frances Wells. 


Ice Box Cake 


Two dozen lady fingers, 2 cakes German Sweet 
Chocolate, 4 eggs, 3 tablespoons powdered sugar, 2 
teaspoons water. Melt the chocolate; beat the yolk 
of each egg into it separately. Beat whites stiff 
and stir in; then sugar and water. Line pan with 
lady fingers; spread with mixture, then more lady 
fingers and more mixture, repeating until pan is 
full, the top layer being chocolate. Set in ice box 
24 hours. Serve with whipped cream. 

Mrs. Howard. 


Almond Ice Box Cake 


One-half cup butter, 1 cup powdered sugar, 3 
well beaten egg yolks, 14 teaspoon almond flavor, 
1% cup almonds, blanched and chopped, 3 egg whites, 
beaten stiff. Mix in order named, stirring each in- 
gredient in well. One dozen lady fingers, 34, pound 
macaroons. Line cake pan with layer of lady fin- 
gers; spread with filling; then a layer of macaroons 
and more filling, making 3 layers with filling on top. 
Set in ice box for 24 hours. Serve with whipped 
cream. Mrs. Hildreth. 
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Pineapple Ice Box Cake 


One No. 2 can grated pineapple, 14 pound butter, 
114 cups powdered sugar, 4 eggs, 4 pound vanilla 
wafers. Cream sugar and butter; add 1 egg yolk 
at a time, beating well. Beat whites stiff and add. 
Drain pineapple and add to mixture. Line a pan 
with wafers, then put in layer of mixture; alternate 
till all is used. Place in ice box overnight. Serve 
with whipped cream. Mrs. W. L. Burlin. 


Ice Box Dessert 


Roll 144 pound graham crackers fine; set aside 
1 cup. Cut fine 144 pound marshmallows and 1 
pound dates. Mix with cracker crumbs and moisten 
with sweet cream, about 1 cup, to bind. Form in 
roll and cover with reserved crumbs. Roll in wax 
paper and put in ice box overnight. Cut in slices 
and serve with whipped cream. One cup chopped 
nuts may be added. Mrs. Shirts. 


Torte 
Three-quarters pound almonds, 34, pound sugar, 
9 eggs. Beat yolks of eggs and add sugar. Beat 
whites stiff and add unblanched almonds, pounded 
fine. Combine mixtures. Pour into buttered pan 
and bake in moderate oven for 1 hour. Xmas cake. 
Mabel Walther. 


Shaum Torte 

Six egg whites, 1 tablespoon vinegar, 14, tea- 
spoon cream tartar, 2 cups granulated sugar, 1 tea- 
spoon vanilla. Beat egg whites stiff; continue beat- 
ing while adding rest of ingredients. Pour into 
Spring Form tin and bake slowly 1 hour. Cool and 
serve with ice cream and top with preserved fruits. 
May be served with whipped cream and crushed 
pineapple, strawberries or sliced peaches. 


Mrs. P. S. Westcott. 
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Blitz Torte 


One-half cup sugar, 14 cup butter, creamed to- 
gether; add yolks 4 eggs, 5 tablespoons rich milk 
or cream, 1 cup flour, 1 teaspoon baking powder, 
1 teaspoon vanilla. Spread on deep pans. Beat the 
whites of 4 eggs until stiff; add 1 cup confectioners 
sugar. Spread on yellow part; strew with chopped 
nuts. Start to bake in hot oven then turn down and 
bake slowly. Put custard between layers. 

Custard—1 egg, 1 cup milk, 2 tablespoons sugar, 
1 teaspoon cornstarch, 1 teaspoon vanilla. 

Mrs. Wigren. 


Blitz Torte 


One tablespoon butter, 1 cup sugar, yolks of 4 
eggs, 5 tablespoons milk, 1 large cup flour, 1 tea- 
spoon baking powder. Spread on shallow pans. 
Beat whites of eggs stiff and gradually add 1 cup 
sugar. Spread on yellow part and strew with 
chopped almonds. Bake slowly. 

Filling—1 cup boiling water, 1 tablespoon corn- 
starch, 14 cup sugar, 1 egg, juice of 1 lemon. Mix 
together and cook. When cool spread between 
layers. Mrs. Harold Burch. 


Charlotte Russe 


Make a custard of 1 pint milk, yolks 3 eggs, 1 
cup sugar. Cook in double boiler until thickened. 
Dissolve 114 envelopes Knox’s gelatine in 1 cup 
cold water and add to custard when slightly cool. 
When cool add juice and grated rind of 1 orange, 
whites of 3 eggs, beaten stiff, and 1 pint of cream, 
whipped. Line a buttered pan with lady fingers or 
slices of sponge cake; spread with custard. Alter- 
nate cake and custard until pan is full, having cus- 
tard on top. Make day before serving. Slice and 
serve with whipped cream and a candied cherry. 
Serves 18. Mrs. Royston. 
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Charlotte Russe 

One quart whipping cream, 1 pint milk, 4 egg 
whites, 1 package Knox’s gelatine, 1 cup sugar, 14 
cup cold water. Soak gelatine in water. Heat milk, 
add sugar and gelatine, and let cool. When begin- 
ning to thicken add whipped cream and then the 
stiffly beaten egg whites, folded in carefully. Flavor 
to taste. Slice Angel Food cake, cover each slice 
with Charlotte Russe, edging with whipped cream 
colored pink using pastry tube. Enough for 2 
large cakes. 


Marshmallo:y Pudding 


Whites of 4 eggs, 1 cup sugar, 1 cup boiling 
water, 1 tablespoon gelatine, 1 teaspoon lemon ex- 
tract. Beat egg whites stiff; add gelatine dissolved 
in the water and cooled, then sugar and flavoring. 
Add all ingredients slowly and continue beating un- 
til all are added. Divide in three parts; color 2 to 
suit. Arrange in layers in mold with nuts or crum- 
bled macaroons between layers. Chill, slice and 
serve with whipped cream. 


Spurling’s Delight 
_ Place slices of jelly roll in pan; lay on each a 
slice of pineapple, then cold custard. Chill in ice 
box and serve with whipped cream. 
Mrs. Spurling. 


Date Pudding 

Two tablespoons flour, 144 cup sugar, 2 eggs, 2 
tablespoons melted butter, 2 tablespoons milk, 3, 
teaspoon baking powder, 1 cup chopped dates, nuts 
if desired. Bake in slow oven 30 minutes. 

Sauce—l4 cup sugar, 1 cup cold water, 1 table- 
spoon butter, 1 tablespoon cornstarch or flour, pinch 
salt, flavor with vanilla. Boil 5 minutes. 


Emely J. Anthony. 
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Date Pudding 


Two eggs, 34, cup sugar, pinch salt, 2 heaping 
teaspoons flour, 1 teaspoon baking powder, 1 cup 
chopped dates, 1 cup broken nut meats. Beat eggs; 
add sugar. Sift dry ingredients and add to first 
mixture, lastly dates and nuts. Bake in slow over 
385 minutes. Serve with whipped cream. 

Mrs. Schlener. 


Date Pudding 


Yolks of 3 eggs mixed with 1 cup brown sugar; 
add 1 cup bread crumbs; sprinkle over this, 1 tea- 
spoon baking powder. Add 14 pound chopped dates, 
1 cup chopped nuts, then 1 cup milk. Pour into 
greased pan and bake 20 to 30 minutes in moderate 
oven. Serve with whipped cream. Mrs. Duffield. 


Chocolate Bread Pudding 

One quart milk, 1 pint bread crumbs, 3 egg 
yolks, 2 tablespoons grated chocolate. Scald milk; 
add bread crumbs and chocolate. Take from fire 
and add 14 cup sugar and yolks of eggs. Bake 15 
minutes in moderate oven. Beat whites of eggs 
until stiff; add 3 tablespoons sugar and spread over 
pudding when cool. Brown in oven. Serve with 
plain or hard sauce or cream. Mrs. Kuehn. 


Bread Custard Pudding 
One quart milk, 3 eggs, beaten; 1 cup sugar, 
pinch salt, 1 teaspoon vanilla. Lay thin slices but- 
tered bread on top and bake 1 hour. Serve with 
lemon or chocolate sauce. Mrs. Dall. 


Lemon Rice Meringue Pudding 
Boil 14 cup rice in 2 cups water until tender. 
Beat yolks 2 eggs, 3 tablespoons sugar, grated rind 
1 lemon, 2: cups milk. Mix with rice and bake 14 
hour. Beat whites of eggs stiff, add 24 cups sugar 
and juice of 1 lemon. Spread on top of pudding and 
brown. Mrs. Plummer. 
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Delicious Dessert 


One can shredded pineapple, 1 cup cooked rice, 

1% pint cream, whipped; 1 cup sugar. Cook pine- 

apple and sugar until thick; add to rice. Stir in the 
whipped cream. May be eaten at once or chilled. 
Mrs. Wilbar. 


Peanut Brittle Trifle 


Whip 1 cup thick cream until light. Fold in 
gradually 14, pound peanut brittle, which has been 
put through meat grinder. Add 1 cup cold cooked 
rice (dry and flaky), 1 cup shredded pineapple, and 
6 or 8 marshmallows, cut fine. Add 2 tablespoons 
pineapple juice and powdered sugar to taste. Pile 
lightly into serving dish or in individual sherbets 
and decorate with candied cherries. Chill thoroughly 
before serving. Delicious. Mrs. Horace Doyle. 


Baked Custard 


Four eggs, 144 cup sugar, 1 quart milk, nutmeg. 
Beat eggs slightly, add other ingredients and mix 
well. Pour into individual molds, grate nutmeg on 
top. Set in pan of water and bake slowly until well 
set. If cooked too much custard will curdle. Serve 
cold with whipped cream if desired. 


Honeycomb Mold 


One envelope gelatine soaked in 1 cup milk for 
10 minutes. Put 2 cups milk and 1 cup sugar in 
double boiler; when hot add gelatine and dissolve, 
then the beaten yolks 3 eggs and bring to a boil. 
When partly cool fold in stiffly beaten whites of 3 
eggs. Flavoring. Cool and serve with whipped 
cream. Mrs. Howard. 
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East Ave. and North Blvd. 
Oak Park, IIl. 


Laundry 
Dry Cleaning Village 8000 
Rug Cleaning 
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Snow Pudding 


Pour 1 cup cold water over 1 envelope Knox’s 
gelatine. When soft add 1 cup boiling water, 114 
cups sugar, juice of 1 lemon. Mix thoroughly. 
When partially cool add the beaten whites of 4 eggs; 
beat until gelatine will not settle to the bottom. 
Mold and serve with the following: 


Custard—1 pint milk, 4 tablespoons sugar, 
grated rind 1 lemon, beaten yolks 4 eggs. Cook in 
double boiler to a soft custard. Mrs. Stinson. 


Maple Bavarian Cream 


Boil 14 cup maple syrup 2 minutes and pour, 
gradually, over 2 beaten egg yolks; cook in double 
boiler until thickened. Add 1 scant tablespoon gel- 
atine that has been soaked in 14 cup cold water 5 
minutes and 1 cup nut meats. When cool and be- 
ginning to thicken fold in 34, cup cream, whipped, 
and the beaten whites of 2 eggs. Set away to 
harden. Mrs. Elder. 


Date Sponge 


Soak 14 box gelatine in one cup cold water. 
Pour 1% pint boiling water over gelatine. Beat 
yolks of two eggs and add egg mixture with gen- 
erous cup of sugar. Put whole over fire and stir 
until eggs begin to thicken, but do not boil. Have 
ready 1 pound dates, chopped, and one cup nut 
meats, chopped. Whites of eggs, beaten stiff. Beat 
all together and flavor with vanilla. When thick 
pour into wet mold and chill. Serve with whipped 
cream. Mrs. C. J. Beatty. 


Buy your meats at the Marion Markets—132 Marion St. 


PILGRIM CHURCH COOK BOOK | 103 


Heavenly Hash 


One pint cream (serves about 11). Allow 1 
slice of pineapple and 3 marshmallows to each per- 
son. Cut both in small pieces. Add 1 small bottle 
maraschino cherries and 14 cup shopped nuts. Whip 
cream and add a little powdered sugar to sweeten. 
Add other ingredients with a little of the juice from 
the pineapple. Put spoonful of mixture in sherbet 
glass, then break lady fingers in half and stand 
around edge of glass. Finish filling with mixture 
and garnish with a cherry. Is better if prepared 
several hours before using. Mrs. Marr. 


Sponge Pudding 


One-quarter cup sugar, 14 cup flour, 14 cup but- 
ter, 1 pint milk, 5 eggs. Mix sugar, butter and flour 
with a little cold milk; add balance of milk boiling 
hot. Cook in double boiler until thick and smooth. 
Add in beaten yolks of eggs. Beat whites and stir 
in gradually. Pour in dish of cold water and bake 
20 minutes in moderate oven. 


Sauce—1 egg, 1 cup sugar, 1/4, cup butter, vanilla. 
Cream butter and sugar, and beaten yolk of egg, 
then beaten white. Flavor with vanilla. Just be- 
fore serving add 1 tablespoon boiling water. 

Mrs. Berry. 


Delmonico Pudding 


One pint milk, 1 cup sugar, 1 cup chopped 
raisins, 14 cup chopped figs. 1 envelope of plain 
gelatine, stir in the milk and bring to a boil. Re- 
move from fire and cool. When cool add beaten 
whites of three eggs. Stir in raisins and figs. Nuts 
and cherries can be added if desired. Serve with 
whipped cream. Mrs. Wm Marr. 
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Chocolate and Banana Blanc-Mange 


Four tablespoonfuls of sweet chocolate, and one 
and a half of powdered gelatin, two cupfuls and a 
half of milk, four tablespoonfuls of sugar and yolks 
of two eggs. Mix gelatin with milk and dissolve 
over fire, then add sugar. Remove from fire and 
stir in yolks of eggs and chocolate. Stir over fire 
a few minutes, then pour into wet mold. Turn out 
when set. Fill center with sliced bananas. Decorate 
with blanched almonds, macaroons and_ sliced 
bananas. 


Red Raspberry Dessert 


Two cups berries, 14 cup water, beat well. Add 
1 cup sugar. Dissolve 2 tablespoons cornstarch in 
2 teaspoons water. Put all ingredients in double 
boiler, cook 10 minutes. Pour this over well beaten 
whites of 2 eggs. Whip well, serve cold with plain 
or whipped cream. May use other fruit. 


Prune Whip 


Beat 3 eggs until stiff; add 14 cup sugar, grad- 
ually; fold in 1 cup prune pulp and add 2 table- 
spoons lemon juice. 


Custard Sauce—Beat 3 egg yolks, 3 tablespoons 
sugar; add to 114 cups hot milk and cook in double 
boiler until thickened. Cool and add vanilla. 


Mrs. Henry Pringle. 


Prune Whip 


Add chopped, cooked prunes to 1 bottle cream, 
whipped. Sweeten and flavor with drop of vanilla. 
May be placed out of doors in winter and frozen. 


Mrs. Davidson. 
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Prune Whip 


Twenty-four to 36 prunes, stewed. 4 egg whites, 
4 tablespoons sugar. Beat egg whites stiff and add 
sugar, then prunes that have been put through 
sieve. Flavor with vanilla and almond. Steam in 
double boiler 1 hour. Serve on garnished plate by 
hostess, or in sherbet glasses from kitchen with 
whipped cream. Plan to have dessert cooked when 
meal is ready to serve. Mrs. Horace Doyle. 
BA HA thi HE Ll 
Baked Bellflower 
Choose firm, sound apples. Remove core and 
place on baking dish. Fill cavity with sugar and 
spice, a lump of butter on top and a little water in 
bottom of dish. Serve hot or cold, with or without 
cream. Mrs. Martin. 


Easy Strawberry Dessert 


Cut strawberries and marshmallows, add 1 bot- 
tle cream, whipped. Chill and serve. 


Banana Dessert 


Two bananas, mashed; juice of 2 lemons and 2 
oranges; mix with 1 bottle cream, whipped. 
Mrs. Schneider. 


Pineapple Sponge 


Soak 1 tablespoon Knox’s gelatine in 14 cup cold 
water for 15 minutes. Boil 14 cup sugar in 144 cup 
cold water until clear; add to gelatine and stir un- 
til dissolved; add I cup grated pineapple and set 
aside to cool. When beginning to thicken add 1 
cup cream, whipped. Mrs. Flasher. 


Our policy is to satisfy MARION MARKETS 
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Chocolate Pudding 


Heat 1 pint milk in a double boiler. Moisten 4 
level tablespoons cornstarch with cold milk and stir 
into hot milk. Cook until thick and smooth. Add 
1% cup sugar and 2 ounces Baker’s chocolate, grated. 
Take from the fire and fold in the whites of 4 eggs 
beaten stiff. When cold serve with the following 
sauce: 


Sauce—Yolks 4 eggs beaten with 4 tablespoons 
sugar; add to 1 pint scalding milk and cook, care- 
fully, to a soft custard. Add 1 teaspoon vanilla. 

Mrs. Parsal. 


Cocoa Pudding 


One cup milk, 2 tablespoons flour, 4 tablespoons 
cocoa; cook in double boiler. Add 1 egg, 2 table- 
spoons sugar, pinch salt. When nearly cold add 
14 teaspoon vanilla. Mrs. Geo. Havens. 


Butterscotch Custard 


Cream 3 tablespoons butter and 114 cups brown 
sugar; add beaten yolks of 2 eggs. Dissolve 4 table- 
spoons flour in 44 cup cold water or milk and add 
to 1144 cups scalded milk. When thick add to first 
mixture. Serve with whipped cream. Add 14 cup 
walnut meats if desired. Mrs. Mead. 


Caramel Pudding 


Caramel 1 cup sugar; add 14 cup flour and 4 
cup sugar mixed in 214 cups milk. Stir until 
smooth and cook as custard. Add 1%4 teaspoon va- 
nilla. Serve with whipped cream. Mrs. Balcom. 
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Lemon Pudding 


Two heaping tablespoons cornstarch, 1 cup su- 
gar, yolks 2 eggs, juice of 2 lemons and rind of 1. 
Add mixture to 3 cups boiling water and cook 5 
minutes. When cool add the beaten whites of 2 
eggs. Serve with whipped cream. Mrs. Abbott. 


Lemon Cream 


Grated rind and juice of 1 lemon, yolks 3 eggs, 
1 cup sugar, 3 tablespoons cornstarch, 214 cups 
boiling water, or half milk and half water. Mix and 
cook in double boiler. When cool add the beaten 
whites of 3 eggs. 


Coffee Souffle 


Put 14 cup coffee, 14 cup milk and % cup sugar 
in double boiler. Add the beaten yolks 3 eggs and 
cook for 2 or 3 minutes. Add 1 tablespoon gelatine 
that has been soaked in cold water. When cold add 
the whites of eggs beaten stiff and mixed with % 
cup sugar. Serve with whipped cream. 

Flora McDowall. 


Surprise Dessert 


Place a can of Borden’s “Eagle Brand’ con- 
densed milk in pan of boiling water, enough to 
cover. Keep boiling for two and one-half hours. Re- 
move and let cool. Remove from can when cold. 
Serves six portions. Serve with whipped cream. 

Mrs. C. H. Crysler. 


Prices are right at the MARION MARKETS 
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P.J.ORGAN & CO. 


521 SO.TAYLOR AVENUE - PHONE EUCLID 7380 
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Preserves, Pickles 


Conserve 


Three quarts tiny seedless white grapes, after 
stemming. Cover with two quarts sugar, let stand 
overnight. Peel six oranges, cut pulp fine, cover 
with one pint sugar. Pour boiling water over peel, 
let stand overnight. Drain and cut in small pieces. 
Mix all together, cook slowly until thick. 

Mrs. Davidson. 


Razzle 


One quart pitted cherries, one quart currants, 
one quart raspberries, one quart gooseberries, five 
pounds sugar. Cook like jam. Nice with meats. 

Mrs. Wigren. 


Raspberry Jam 


Two cups raspberries, red or black; three cups 
sugar, four cups rhubarb. Cook one-half hour. 
Mrs. Chas. Scarritt. 


Strawberry Preserves 
One heaping quart berries, one level quart sugar. 
Put berries in kettle and pour sugar over. Put on 
very slow fire; when sugar is dissolved increase 
heat and boil hard fifteen minutes. ; 
Mrs. J. D. McDowall. 


Carrot Marmalade 


Four cups finely ground carrots, rind and juice 
of three lemons, five cups sugar, one and one-half 
cups water. Boil over slow fire one and one-half 
hours. Stir with wooden spoon. 


Mrs. Morris Bruce. 
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Apricot Preserves 

One and one-half pounds dried apricots, one can 
shredded pineapple, one lemon, one orange, one and 
one-half pounds sugar. Soak apricots overnight. In 
morning, add shredded pineapple, grated rind and 
sliced pulp of orange and lemon and sugar. Simmer 
one and one-half hours. Put in jelly glasses. Nuts 
may be added. Mrs. Olsen. 


Apricot and Pineapple Marmalade 
One pint can grated pineapple, 1 pound dried 
apricots, 2 pints water, 7 cups sugar. Cut apricots 
with scissors, add other ingredients and cook 20 
minutes. Mrs. Lander. 


Cranberries and Oranges 
Remove seeds from 2 oranges and grind with 1 
quart cranberries. Add 3 cups sugar and let stand 
for 24 hours. It is then ready to use as relish with 
meat. M. Vandaveer. 


Cranberry Sauce 
Four cups berries, 2 cups sugar, 1 cup water. 
Boil 10 minutes, tightly covered. Pour in mold. 
Mrs. Scarritt. 


Baked Cranberries 
One quart cranberries, 1 cup water, 3 cups su- 


gar. Bake until cranberries are tender. 
Mrs. Marchant. 


Peach Conserve 


Peel and cut 4 pounds ripe peaches, add 1 large 
can grated pineapple, grated rind and juice of 1 
orange and 1 lemon, 14 pound blanched almonds, 
chopped; 14, pound seedless raisins. Cook till soft 
and pulpy. Measure; add sugar pound for pound. 
Cook till thick and well blended, stirring often. 
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Pickled Peaches 


Two cups white vinegar, one cup water, three 
cups sugar, stick cinnamon and a few whole cloves 
tied in a cloth. Boil together well. Peel peaches, 
drop in syrup and let come to a boil. Put in jars 
and seal. Mrs. Strickert. 


Pickled Peaches 


Eight pounds peaches, four pounds sugar, ove 
pint vinegar, two tablespoons whole cloves, two 
tablespoons whole cinnamon. Pare the peaches and 
put four whole cloves in each one. Boil vinegar and 
sugar, then put only enough peaches in at one time 
to cover top of syrup. Boil until easily pierced with 
fork. Put in stone crock. When all peaches are 
cooked, boil syrup forty-five minutes with cloves 
and cinnamon in cheese cloth bag. Turn syrup over 
peaches and place plate on top. Cover crock. After 
four weeks remove bag of spices. Will keep with- 
out sealing. Mrs. Ellsworth. 


Crabapple Pickles 


Seven pounds fruit, three and one-half pounds 
sugar, one pint vinegar, two-thirds ounce stick cin- 
namon, one-third ounce whole cloves. Remove blos- 
som end and after washing thoroughly, boil in 
water until tender, then put in jars. Boil vinegar, 
sugar and spices fifteen minutes and pour over fruit. 
Seal. Mrs. Merrill. 


Pickled Cherries 


Wash and stone cherries, put in stone jar, cover 
with cold vinegar and let stand 24 hours. Drain. 
Measure cherries, add equal amount of sugar and 
put back in jar. Stir often for several days until 
all sugar is dissolved. Can cold. Serve with cold 
meats. Mrs. Lander. 
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Do You Read 


Our Advertisements? 


When we put an advertisement in the newspaper or 
send out a folder, we are merely making promises of 
service to all the people who see them. 


That is one reason it might be a good idea for you to 
come into the bank soon and see whether or not you 
would like our brand of banking service. 


We wouldn’t likely broadcast promises of superior serv- 
ice if we were not able or didn’t intend to back them 
up with PERFORMANCE. 


Oak Park Trust & Savings Bank 


Lake and Marion Streets 
OAK PARK, ILL. 
Member Federal Reserve System Resources $8,500,000.00 


Erwin Schuttler, Pres. 10 PHONES: 

John J. O’Connor, Sec’y and Treas. Forest 4000 
Austin 0105 
Elmhurst 519 


SCHUTTLER’S 


West Towns Cleaners 


60-66 Central Ave. River Forest, Iil. 


We dry clean everything that cannot be 
washed. Our new plant has the latest mod- 
ern equipment for dry cleaning. 


Visit the largest air-cooled fur and storage 
vault west of Chicago loop. 


IF IT’S DONE BY SCHUTTLER’S, IT MUST BE GOOD 
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Spiced Grapes 


Take the pulp from the grapes, preserving the 
skins. Boil the pulp and put through the colander. 
Add the skins with the vinegar, sugar and spices. 
To seven pounds of grapes use four and one-half 
pounds sugar, one pint vinegar, four teaspoons cin- 
namon, four of cloves and one of allspice. Boil one 
hour. One basket of grapes equals seven pounds. 

Mrs. Wigren. 


Ripe Cucumber Pickles 


Peel 14 dozen large yellow cucumbers, remove 
seeds and cut in pieces 1144 inch long. Cover with 
equal parts of vinegar and water and soak over- 
night. Drain. Make syrup of 1 pound sugar, 1 
quart vinegar, 1 pint water, 6 cloves tied in cloth. 
A few mustard seeds if desired. Boil in syrup un- 
til clear. Put in jars and seal. Elsie Kuehn. 


Corn Relish 


Ten cups corn cut from cob, 10 cups cabbage, 
chopped; 3 cups white sugar, 5 red peppers, 3 table- 
spoons salt, 4 tablespoons white mustard seed, 2 
tablespoons celery seed, 1% gallon vinegar. Mix 
and cook 14 hour, stirring often. Mrs. Towers. 


Tomato Relish 


_ One peck ripe tomatoes, two cups chopped celery, 
six large onions, two large green peppers, two cups 
sugar, one-half cup salt, two ounces white mustard 
seed, one quart vinegar. Pare and chop tomatoes 
and drain overnight in a bag. Add celery and on- 
ions chopped, peppers chopped without seeds, sugar, 
salt, mustard seed and vinegar. Put in jars. Do 
not cook. Mrs. Davidson. 
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Chili Sauce 


Highteen large ripe tomatoes, one large onion, 
three ripe peppers, chopped separately; add one cup 
brown sugar, two teaspoons salt, one teaspoon each, 
ginger, cloves, cinnamon, ground; two and one-half 
cups vinegar. Simmer all together, bottle and seal. 

Mrs. Candy. 


Cucumber Pickles 


To one pint of vinegar add scant one-half cup 
salt, one cup white sugar and boil. Place one slice 
of onion in bottom of Mason jar. Cut cucumbers in 
halves lengthwise and place in jar lengthwise. Put 
a stalk of celery in center and a slice of onion on 
top. Pour the vinegar and sugar over boiling hot 
and seal tight. One pound of cucumbers and one 
pint of vinegar fills one pint jar. Mrs. Irwin. 


Russian Dill Pickles 


Put cucumbers in hot or cold brine overnight. 
Put pickles in jars, layering in dill, cut horseradish, 
red and green peppers in strips. Pour over sweet 
vinegar to cover and seal. Delicious. 

Mrs. Shirts. 


Picnic Pickles 


Soak 1 peck small cucumbers overnight in salt 
water. In the morning scrub, dry and slice. Thirty 
medium onions, sliced; 4 green peppers, 4 red pep- 
pers, chopped; 1 ounce celery seed, 1 ounce mustard 
seed, 7 cups sugar, 2 quarts white vinegar, salt to 
taste. Bring to a boil and simmer about 5 min- 
utes, stirring in 1 teaspoon turmeric powder. Seal 
in fruit jars. Makes about 10 quarts. 

Mrs. Strickert. 
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Imitation Oil Pickles 


Fifty small cucumbers, sliced; sixteen medium 
onions, sliced. Sprinkle lightly with salt; let stand 
two hours; drain. Mix two and one-half cups su- 
gar, two teaspoons ground mustard, one teaspoon 
celery seed, one scant teaspoon ginger, one teaspoon 
tumeric, one teaspoon whole pepper, two quarts vin- 
egar, diluted if desired. Boil and add small quanti- 
ties of cucumber and onions at one time. Boil up 
once, put in jars and seal hot. 

Mrs. George Kemler. 


Spiced Pickles 


One peck small cucumbers, soak overnight in 
cold water. In the morning scrub and dry. Pack 
in fruit jars, one layer cucumbers, one layer dill 
until jar is filled. Put three teaspoons mixed spices 
and a very small piece of alum on top of each jar. 
Boil six quarts of water with one pound salt, then 
add one quart white vinegar. Cool slightly, pour 
over pickles and seal. Ready for use in six weeks. 

-Mrs. Strickert. 


Polly’s Pickles 


Fifty large cucumber pickles, 3 pints cider vine- 
gar, 7 pounds brown sugar, 1 cup mixed spices (or 
% cup whole allspice, 1 cup mustard seed, 1 cup 
ground black pepper), 6 or 8 pieces of garlic. Cut 
cucumbers in 14 inch rings. Put spices in bags 
and put with vinegar and sugar; boil, pour over 
cucumbers. Pour juice off cucumbers next day, 
heat and pour over cucumbers. Let stand till next 
day. Repeat each day for 2 or 3 days, pouring hot 
juice over cucumbers. Then let all stand in stone 
jar 24 hours. Add 3 tablespoons Tarragon vinegar 


and 14 cup olive oil. Put in glass jars. Makes 6 
quarts. 
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The 
Chicago Collegiate Bureau 


Fi ° 
S. Wabash Of Occupations = 7 *?gons 


Avenue 5336 


is sponsored by the Chicago Alumnae Associa- 
tions of leading Universities and Colleges, as a 
place where College women may obtain voca- 
tional counsel and aid. 


It Is a Non-Profit Making Organization 


maintained and operated for the purpose of 
rendering all possible service to College and 
other specially equipped women who need voca- 
tional help in one form or another. 


What We Do at the Bureau 


Our work is divided into three principal divi- 
sions: (1) Placement work; (2) Information 
and Counsel; and (3) Research—investigation 
of opportunities and problems that may apply 
to college women. 


Women seeking vocational aid are invited to 
call. 


Employers Find Our Service Constructive, 


Efficient and Satisfactory 


This space donated by a friend and presented to the 
Chicago Collegiate Bureau of Occupations. 
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Salads, Salad Dressings 


Delicate Salad 


One large can grated pineapple (save some juice 
for dressing). Cook with 14 cup sugar and juice of 
1 lemon, 15 minutes. Soak 1 package Knox’s gela- 
tine in % cup cold water 5 minutes. Add to pine- 
apple mixture and while still very hot add 1 cup 
finely grated New York full cream cheese. When 
beginning to set add 1 bottle cream, whipped. When 
firm, cut in squares and serve on lettuce leaves with 
mayonnaise dressing to which has been added some 
of the pineapple juice and a little whipped cream. 

Mrs. Jorgesen. 


Fruit Salad 


Two boxes lemon Jello, 2 cans Royal Ann cherries, 
1 large can pineapple, 1 small can pimentoes, juice 
of 1 lemon, 1 soup bowl chopped celery. Make lemon 
jello by directions, substituting fruit juice for 
water. When beginning to thicken add fruit and 
other ingredients. Will serve 30 or 40. 
Mrs. McDowall. 


Frozen Fruit Mayonnaise Salad 


Soak 1 tablespoon gelatine in 4 tablespoons cold 
water, then set over hot water until dissolved. Mix 
with 1 cup mayonnaise. Combine with 3 cups cream, 
whipped, and 2 tablespoons powdered sugar. Stir 
in 3 cups mixed fruit, such as maraschino cherries, 
candied or grated pineapple, sliced peaches, cherries 
or bananas. Pour into mold that has been rinsed in 
cold water and carefully seal. Pack in equal parts 
ice and galt for 4 hours. Serve on lettuce hearts 


using mayonnaise on top, if desired. 
Mrs. Schlener. 
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Fairy Fruit Salad 


Cut up and combine oranges, pineapple, bananas, 
white grapes, nuts and cherries. Mix with dressing. 

Dressing—3 tablespoons butter, 2 tablespoons 
sugar and 3 beaten egg yolks, cooked in double boil- 
er until thick. Add juice of 1 lemon, salt, paprika 
and celery salt and cook again. Remove from fire, 
beat well, cool and add whipped cream if desired. 

Mrs. Kemler. 


Fruit Salad 


Cut in small pieces, 1 can pineapple, 4 apples, 
6 oranges, 2 pounds green grapes, 1 box strawber- 
ries, 5 bananas. 

Dressing—1 teaspoon flour, 14% teaspoon Col- 
man’s mustard, scant cup sugar, pinch salt, juice 
of 3 oranges and 2 lemons, juice of 1 can pineapple, 
6 eggs, butter size of egg. Cook in double boiler 
until thick. When cool add 1 cup cream, whipped. 
Mix with fruit and chill. Serve on lettuce leaves. 
Serves 18. Mrs. Marchant. 


Pear Salad 


Mix cream cheese with chopped pecans or pars- 
ley. Stuff the cavities of 2 halves of pears and fit 
together. Color one side of pear with red fruit col- 
oring to imitate natural flush. Serve with dress- 
ing. Mrs. Clifford Westcott. 


Marshmallow Fruit Salad 


One cup cream, whipped; add 1 teaspoon sugar 
and 1 box marshmallows cut in fourths. Let stand 
in cool place 3 hours. Just before serving add 1 
can sliced pineapple, cut in small pieces, 2 cups Mal- 
aga grapes, seeded, and 84 cup salad dressing. 

. Mrs. F. S. Hill. 


Buy your meats at the Marion Markets—1053 Madison St. 
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Rich Fruit Salad 


One large can sliced pineapple, 1 pound marsh- 
mallows, 1 pound shelled almonds, blanched; 1 
pound white grapes. 

Salad Dressing—1 tablespoon flour, 3 tablespoons 
sugar, 1 teaspoon mustard, 1 beaten egg, 14 cup 
vinegar, 14 cup water. Boil and add butter size of 
walnut. When cool add 14 pint cream, whipped. 
Mix and let stand overnight in ice box. Serves 12. 

Mrs. Trowbridge. 


24 Hour Salad 


Cook 2 egg yolks and juice of 14 lemon in double 
boiler until thick. Add 1 cup cream, whipped; 1, 
pound marshmallows, cut in fourths; 1 can pine- 
apple, drained and cut in small pieces; 14 can white 
cherries. Let stand in refrigerator 24 hours before 
serving. Mrs. Clifford Westcott. 


Banana Salad for Children 


Roll bananas in lemon or orange juice and 
chopped nuts. Use currants for eyes, toothpicks 
covered with raisins for legs and tail. Stand on 
lettuce. Mrs. Spurling. 


Pineapple and Tomato Salad 


Six medium sized tomatoes; peel and carefully 
scoop out seeds and soft portion and invert on plate 
to chill. Fill with pineapple and nuts and serve 
with mayonnaise dressing. 


Tomato and Egg Salad 


Shred head lettuce and place on salad plate. 
Place a thick piece of peeled and chilled tomato on 
lettuce. Remove shell from hard cooked eggs, cut 
in quarters crosswise and place one slice on tomato. 
Serve with French or mayonnaise dressing. 
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Cantaloupe and Watermelon Salad 


Cut balls from the solid meat of watermelon and 
meat of small canteloupe.. Arrange on bed of let- 
tuce and serve with French dressing. Should be 
well chilled before adding the dressing. 


Molded Beet Salad 


Six sweet pickled beets, 1 package lemon Jello. 
Chop beets very fine and add to Jello when partially 
cooled. Cut in squares and serve on lettuce with 
mayonnaise dressing. 


Jello Salad 


One package lemon Jello, dissolved in 1 pint boil- 
ing water; add 2 tablespoons vinegar. Let cool. 
When partially set, add 1 cup shredded cabbage, 1 
cup celery, 2 oranges, % small can pimentoes, all 
cut fine. Cut in squares and serve on lettuce with 
dressing. Mrs. Ellsworth. 


Cheese and Tomato Salad 


Beat 2 Blue Label Cream Cheese and 1 cup 
mayonnaise together until smooth. Soften 114 
tablespoons gelatine in 4 tablespoons cold water and 
dissolve over boiling water. Combine the gelatine 
and cheese mixture and season with salt and pep- 
per. When cool add 1 pint cream, whipped; and 
pour in a ring mold. When ready to serve place on 
a bed of lettuce, fill center with green grapes and 
garnish the outer edge with sliced tomatoes and 
cress. 


Mint Salad 


Dissolve 1 package mint Jello in 2 cups boiling 
water. When cool, add 6 sweet pickles and 1 small 
bottle stuffed olives; cut in small pieces. Pour into 
molds. Mrs. Morse. 
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In order for a merchant to be progressive he 


must strive at all times to give his patrons the 
best possible VALUE. We recommend 


CENTRELLA BRAND 
FOOD PRODUCTS 


A fair comparison will convince you of the 


superior QUALITY. 


F. H. Blase, 316 Lake St., Oak Park.................. Euclid 0340 
J. C. Ensweiller, 1001 Garfield St., Oak Park....Euclid 2618 
Franklin Grocery, 5858 Augusta St., Chicago....Austin 0352 
E. J. Gotsch Co., 329 Chicago Ave., Oak Park....Euclid 4600 
E. J. Gotsch Co., 1113 Chicago Ave., Oak Park.Euclid 0508 
Wm. Graumann, 5729 W. Lake St., Chicago....Austin 0419 
Any biuss,-11»Sonth Blyd.,, Oak: Park =: Euclid 0770 
D. Leonardi, 844 Madison St., Oak Park........ Euclid 5800 
J. F. Meggelin, 1100 S. Cuyler Ave., Oak Park..Euclid 4306 
H. E. Moore, 801 N. Harvey Ave., Oak Park....Euclid 8179 
J. Murriello, 603 Madison St., Oak Park.......... Euclid 5034 
R. M. Newcombe Co., 6 Madison St., Oak Pk...Austin 1324 
Geo. Puchner, 527 Lake St., Oak Park............ Euclid 7500 
F. L. Strickland Co., 121 Marion St., Oak Park..Euclid 0270 
P. M. Van Ess, 202 Chicago Ave., Oak Park....Euclid 6700 
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Wheel Salad 


Place slice pineapple on lettuce on individuai 
plates. In center of pineapple put balls of cream 
cheese mixed with chopped nuts. Arrange from 
the center strips pimento, as spokes in wheel, cheese 
forming the hub. Serve with French dressing to 
which has been added 1 tablespoon pineapple juice. 

Mrs. Kuehn. 


Ashville Salad 


Heat 1 can tomato soup to boiling point. Add 3 
packages Philadelphia cream cheese and stir until 
smooth, then 2 tablespoons gelatine softened in 14 
cup cold water. When partly cool add 1 cup may- 
onnaise, 114, cups chopped celery, 1 small green pep- 
per, chopped; taste of onions or chives, olives and 
nuts if desired. Pour into molds. Garnish with 
stuffed olives and pimento. Mrs. C. H. Westcott. 


Ginger Ale Salad 


Dissolve 1 package lemon Jello in 1 cup boiling 
water; when cool add 1 cup ginger ale. When be- 
ginning to set add stuffed olives, halved, and pe- 
cans or walnuts. Pour into molds. Serve with 
salad dressing to which has been added a little pine- 
apple juice. Mrs. Mead. 


Sweet Pickle Salad 


Boil until a thick syrup, 2 cups sugar, 1 cup 
vinegar, 5 or 6 cloves. Dissolve 1 envelope of 
Knox’s gelatine in 1 cup cold water. Add this to 2 
cups boiling water. When partly cool add 1 cup 
chopped nut meats, 1 cup chopped green sweet 
pickles. When cold cut in squares and serve on 
lettuce leaf with salad dressing. Serves 20. 


Mrs. Royston. 
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Billy’s Slaw 

Shred cabbage, add 14, bunch chopped watercress, 
1 tablespoon finely chopped onion, 1 teaspoon pre- 
pared mustard, 14, teaspoon celery seed, 14, teaspoon 
sugar, salt and pepper, 2 tablespoons chili sauce, 
green and red sweet peppers, chopped, and vinegar 
to mix and flavor properly. This for one small or 
medium head of cabbage to serve about 10. 


Potato Salad 


Boil 6 medium sized potatoes. When cold peel 
and slice and add 1 onion cut fine. Dice 4 slices 
bacon and brown; mix with potatoes, adding salt 
and pepper to taste, 14 teaspoon chopped parsley, 
4 tablespoons vinegar, 8 tablespoons cream. Put in 
bowl lined with lettuce leaves and garnish with hard 
boiled eggs. Mrs. Strickert. 


Chicken Salad 


Boil 1 five pound hen until tender, but firm. 
Bone, remove all skin and dice. Chill, and just be- 
fore serving add 1 cup cut celery, heart of 1 head let- 
tuce, shredded; 14, pound almonds, blanched; 1 
small bottle capers, drained. Over this pour juice 
of 1 lemon; salt to taste. Serve with mayonnaise 
Garnish with hard boiled eggs and strips pimento. 

Mrs. Myers. 


Mock Chicken Salad 


Five pounds lean veal, 2 dozen hard boiled eggs, 

1 dozen sweet cucumber pickles, 2 bunches celery, 

diced; 6 cups shredded cabbage, 2 cans pimentoes, 

2 green peppers, shredded. Mix with mayonnaise 
dressing and little broth from veal. Serves 40. 
Mrs. Baird. 
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Chicken Mousse 


Soak 6 tablespoons gelatine in 1 cup cold water 
5 minutes. Add 4 cups hot chicken stock and stir 
until dissolved. Chill and beat until frothy. Add 
6 cups chopped, cooked chicken, 1 cup chopped, 
cooked celery, 1 cup chopped green pepper, 3 tea- 
spoons salt, 34. teaspoon pepper and mix well. Pour 
into molds and chill 4 or 5 hours. Serve on lettuce 
leaves with boiled salad dressing mixed with 2 cups 
cream, whipped. Serves 25. Mrs. Morse. 


Molded Crab Meat Salad 


Soak 1 tablespoon gelatine in 14, cup cold water 
10 minutes, then place over boiling water until dis- 
solved. When cool add 1 cup cooked salad dressing; 
when mixture begins to thicken, add 1 cup crab 
meat, 14 cup chopped celery, 14 cup chopped green 
pepper and 2 tablespoons chopped pimento; season 
with salt, paprika, and a few grains of cayenne pep- 
per; add 2 teaspoons vinegar. Turn into individ- 
ual molds and chill. Serve on lettuce leaves with 
mayonnaise dressing and sprinkle with chopped 
yolks of hard boiled eggs. 


Tomato and Crab Meat Salad 


Peel 6 medium sized tomatoes; carefully scoop 
out seeds and soft portion; sprinkle with salt, in- 
vert on plate and set aside to chill. One cup crab 
meat, 1 cup diced celery hearts, 2 tablespoons 
chopped pimento. Moisten with mayonnaise and 
fill tomato cups with mixture. Serve on shredded 
lettuce with mayonnaise dressing. 


French Dressing 


Six tablespoons Wesson Oil, % teaspoon salt, 1 
teaspoon sugar, 1 teaspoon tomato catsup, 14 tea- 
spoon paprika, 3 tablespoons vinegar or lemon juice. 
Beat well with egg beater. 
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Roquefort Dressing 
Rub Roquefort cheese to a cream and add _ to 


French dressing. Serve with lettuce, tomatoes and 
cucumbers. 


Salad Dressing 
Three tablespoons sugar, 14 teaspoon salt, 1 tea- 
spoon paprika, 3 tablespoons olive oil. Blend dry 
ingredients, add slowly to oil, then juice of 1 lemon 
and 14 clove garlic, beating all the time. Remove 
garlic when ready to serve. Mrs. Kuehn. 


Salad Dressing 

Mix 2 tablespoons flour, 2 tablespoons sugar, 1 
teaspoon mustard, 2 teaspoons salt, few grains 
cayenne pepper. Add a little at a time, 1 cup milk, 
2 egg yolks, beaten; 4% cup vinegar reduced with 
water to 14 cup. Cook in double boiler until thick. 
Add 2 tablespoons melted butter. Mix in 2 stiffly 
beaten egg whites. Mrs. Ellsworth. 


Dressing for Fruit Salad 

Two eggs, 14 cup sugar, 14, teaspoon salt, 1 
heaping tablespoon flour, dash of paprika, butter 
size of egg, juice of 1 lemon, juice from 1 large can 
sliced pineapple. Mix dry ingredients, add to beaten 
egg and mix thoroughly. Add juice and cook in 
double boiler until thick. Beat in butter. When 
cold and ready to serve, add 1 bottle of cream, 
whipped. Mrs. Kuehn. 


Salad Dressing 
Three heaping teaspoons flour, same of sugar, 
1 level teaspoon salt, 1 of mustard, paprika, 1% cup 
vinegar, 14 cup water; mix, cook till thick; add but- 
ter size of an egg (or olive oil) and pour over 3 well 
beaten eggs. Add 1 bottle whipping cream when 
ready to serve. Serves 25. 
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Salad Dressing 


Put yolks of 2 eggs in rather deep bowl; mix 1 
teaspoon mustard, 1 teaspoon salt, 14, teaspoon 
cayenne pepper and add to egg yolks; add 2 table- 
spoons lemon juice, 2 tablespoons vinegar, and 1 
cup salad oil. Set aside but do not beat or mix. 
Blend 3 tablespoons butter with 2 heaping table- 
spoons flour; add 1 cup boiling water and cook un- 
til thick. Remove from fire and turn into contents 
of bowl. Beat with wheel egg beater until cool. 

Mrs. Shirts. 


Fruit Salad Dressing 


Three-quarters cup orange juice, 3 tablespoons 
lemon juice, 2 cups sugar, 2 eggs. Put all in double 
boiler and thicken with 14 tablespoon cornstarch. 

Mrs. E. M. Skinner. 


Salad Dressing 


One-half cup oil, 3 tablespoons sugar, 3 table- 
spoons catsup, 3 tablespoons vinegar, 1 tablespoon 
chile sauce, salt, pepper, paprika. 

Mrs. E. M. Skinner. 


Prices are right at the MARION MARKETS 
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SPEER VANILLA 


6 oz. bottle—75c 
For sale by 
JENNIE WESTCOTT WHEEL 


This space donated by a friend and pre- 
sented to the Jennie Westcott Wheel. | 


BLUE CAB 


5800 


VILLAGE 


SHELL GASOLINE 


(New Outside Station) 
Lubrication While You Wait 


Repairs — Tires — Batteries 


BODE AUTO STATION 


LAKE and HUMPHREY 


TELEPHONE EUCLID 761 


Benson’s Electrical Shop 
ELECTRIC FIXTURES 


POWER AND LIGHT WIRING 


Repairs—Alterations—Jobbing a Specialty 
155 S. CAK PARK AVE. OAK PARK, ILL. 
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Salad Suggestions 


Prunes stuffed with peanut butter or cottage 
cheese. 

Half of pear into which blanched almonds have 
been stuck. 

Cherries stuffed with hazel nuts. 

Asparagus tips through rings of green pepper. 

Asparagus tips on slice of tomato. 

Slice of tomato on slice of pineapple. 

Cottage cheese mixed with chopped nuts or pars- 
ley and made into balls. 

Orange, prune and nut. 

Beet and cabbage. 

Beet and egg. 

Beet and potato. 

Butterfly Salad—-Cut 1 slice pineapple in two. 
Place curved edges together, a cigar-shaped roll of 
cream cheese in center for body, strips of pimento 
for antennae. 


Notary Public Office Phone Columbus 5613 
Res. Phone Euclid 3954R 


Howard W. Ames 


REAL ESTATE - RENTING AND LOANS 
FIRE INSURANCE 


306 No. Kostner Ave., Near Lake St. 
Office Hours 2 to 6 P. M. CHICAGO 
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Sandwiches 


Sandwich Loaf 


Remove all crust from loaf of sandwich bread 
and cut lengthwise into 4 sections. Cream butter 
and spread 1 slice; cover with lettuce and spread 
with 1 cup prunes, chopped and mixed with 14 cup 
minced celery and moistened with mayonnaise. But- 
ter two sides of next slice and place on top of first; 
spread with 14 cup blanched almonds, 14 cup dates 
put through food chopper and moistened with may- 
onnaise. Butter third slice on both sides and put 
on top; cover with fig jam. Add fourth slice, but- 
tered on one side. Press together. When ready to 
serve cover the whole with 34 pound cottage cheese, 
salted and moistened with sweet cream to spread. 
Decorate top with sliced, stuffed olives, shredded 
almonds, and thin sliced green pepper. Any com- 
bination of filling may be used. Mrs. Shirts. 


Piquant Sandwiches 


Cream together, 1 package cream cheese and 2 
tablespoons peanut butter. Chop very fine, 1 hard 
boiled egg, 1 sour pickle, 1 tablespoon green pepper. 
Mix together. Mrs. Shirts. 


Minced Ham Sandwiches 


One cup boiled ham, 2 hard boiled eggs, 3 small 
sweet pickles. Put through food chopper and mois- 
ten to spread with mayonnaise. Mrs. Shirts. 


Chicken zat Almond Sandwiches 


Finely chopped chicken breast, moistened with 
salad oil and lemon juice. Add chopped or shred- 
ded blanched almonds. Spread bread with creamed 
butter and press together with slice spread with 
chicken mixture. Mrs. Shirts. 
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Peanut Sandwiches 
Put peanuts through food chopper, mix with may- 
onnaise and chopped olives if desired. 
Mrs. Shirts. 


Cheese and Brown Bread Sandwiches 
Cream 14, pound butter, add 1% cup grated 
cheese, little paprika, 14 cup finely chopped nut 
meats. Spread between thin slices brown bread. 
Mrs. Shirts. 


Preserved Ginger and Date Sandwiches 
One-half cup finely chopped dates, 142 cup Eng- 
lish walnuts, 14 cup preserved ginger, chopped. 
Moisten with ginger syrup and lemon juice to 
spread. Mrs. Shirts. 


Chicken Sandwich Filling 
Two and one-half cups finely chopped chicken, 
1 cup finely chopped celery, 2 tablespoons salad oil, 
1 tablespoon mild vinegar or lemon juice, 14 tea- 
spoon paprika, salt and pepper. Mix well with may- 
onnaise and let stand on ice 14 hour, or more, before 
using. Mrs. Shirts. 


Orient Sandwich Filling 
Six figs, or equivalent of dates, 4 cup nut meats, 
grated rind 1 orange. Put all through food chop- 
per and moisten with orange juice to spread. Use 
with whole wheat bread. Mrs. Shirts. 


Delicious Sandwich Filling 
Two bricks cream cheese, 4 tablespoons salad 
dressing, 1 tablespoon olive oil, 2 tablespoons sugar, 
1 tablespoon lemon juice, 4 chopped green peppers, 
1 slice small onion. Will keep in ice box for handy 
use. Mrs. Shirts. 


Buy your meats at the Marion Markets—132 Marion St. 
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Peanut Sandwiches 


Butter thin slices bread, cover with lettuce 
leaves, spread with mayonnaise and sprinkle with 
chopped peanuts. Mrs. Millener. 


Divinity Sandwich 
Take 2 slices bread, fill with American cheese 
cut in slices. Place on broiler and toast a golden 
brown; turn and toast other side. Spread top with 
butter. Nice with tea. May be toasted in buttered 
frying pan on stove. Mrs. Wigren. 


Toasted Sandwiches 


For each person to be served, use 3 slices hot 
toast, 2 sweet pickles, 2 slices cheese, 2 slices cold 
ham or roast beef. Butter toast. On one slice 
spread mayonnaise, then a slice of cheese, a slice of 
meat and 1 sliced pickle. Then a second slice of 
toast and repeat filling, topping with toast. Cut di- 
agonally. Nice Sunday evening lunch. 

Mrs. Swenson. 


Cheese Toast 


Cut all crust from a sandwich loaf of white 
bread. Cut into one inch slices and again into three 
strips. Dip each piece in melted butter, then in 
grated cheese. Lay on dripping pan and toast a 
light brown in the oven. Dehydrated cheese is best. 

Mrs. M. R. Myers. 


Minced Chicken Sandwich 


Prepare white sauce, add chopped chicken. But- 
ter a baking dish and line with toast. Pour creamed 
chicken over toast. Put in oven a few minutes. 

Mrs. Candy. 
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Peanut Sandwich 


Dip peanut butter sandwiches in egg and drain. 
Saute in buttered frying pan till light brown on 
both sides. 


Sandwich Suggestions 


White Bread: Tongue, mayonnaise, chopped pickles, 
lettuce. 
Olives, hard-cooked eggs, salad dressing. 
Boiled ham, pimentoes, catsup. 
Rye Bread: Grated cheese, mayonnaise, chopped 
green peppers, chopped olives, nuts. 
Sardines, sour pickles, hard-cooked eggs, mus- 
tard, salad dressing. 


Nut Bread: Cream cheese, currant jelly. 
Cream cheese, orange marmalade. 


Whole Wheat Bread: Sweet gherkins, green pep- 
pers, mayonnaise. 
Cream cheese, salad dressing, nuts. 
Cream cheese, peanut butter, salad dressing, 
stuffed olives, lettuce. - Mrs. Ghislin. 
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feet 
Henry C.Lytton é Sons 


MARION and LAKE, Oak Park 
STATE and JACKSON, Chicago 


The New Oak Park Store 
at Marion and Lake 


iE he’s 2 years old or older you'll find 
here the smartest of everything for 


him to wear—at prices in keeping 
with our recognized standards of 
greater value-giving. 
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Soups 


Standard Cream Sauce for Soup 


Two rounding tablespoons butter, 2 rounding 
tablespoons flour, 2 cups milk, 1 teaspoon salt, 1, 
teaspoon pepper. Cook in double boiler. Add 2 
cups any vegetable stock and blend together. 
Serves 6. 


Cream Corn Soup 


Heat 1 can corn with 1 onion, thoroughly. Put 
through a coarse sieve and add to Standard Cream 
Sauce. Top with whipped cream and serve with 
croutons. 


Cream Tomato Soup 


Two cups tomato pulp, 1 cup water, 2 teaspoons 
sugar, 1 teaspoon soda, 2 cloves, 1 onion, 2 table- 
spoons butter. Cook tomato with water, sugar, 
cloves and onion. Add soda and strain. Combine 
with white sauce and add butter. Top with 
whipped cream. 


Mushroom Soup 


Peel and chop 14 pound fresh mushrooms and 
cook in 1 cup boiling water 15 minutes; add 2 cans 
College Inn chicken bouillon or 2 or 3 cups any good - 
chicken stock. Add to cream sauce. 


Cream Sauce—3 large tablespoons butter, 3 large 
tablespoons flour; rub together, and add milk to 
make a thick sauce; cook in double boiler, stirring 
all the time. Thin with 1 bottle cream and add 
stock and mushrooms. Season to taste. Serve hot 
with a topping of whipped cream, and garnish with 
paprika. Mrs. Jorgesen. 
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Cream Asparagus Soup 


Two bunches asparagus, 2 cups water, 1 onion. 
Cut tips off and cook separately in half of water. 
Cut up stalks with onions and boil until tender in 
other half of water. Rub through sieve; add water 
from tips and mix with Standard Cream Sauce. Put 
tips in dish and pour soup over. Top with whipped 
cream. 


Cream Celery Soup 


One bunch celery or large outside stalks, cut in 
small pieces using leaves also; 1 onion. Cover with 
water and cook until tender. Press through colander 
using water with celery. Add to Standard Cream 
Sauce. Top with whipped cream. 


Potato Soup 


One cup celery, 1 medium sized onion, cut fine; 
simmer until nearly tender. Add 1 potato, diced; 
season with salt and pepper and a little minced pars- 
ley, if desired. Add 3 or 4 cups milk and when hot 
stir in a rounding teaspoon butter rubbed in a lit- 
tle flour. Mrs. F. W. Pringle. 


Split Pea Soup 


One and one-half cups dried split peas, 3 quarts 
water, ham bone, 1 onion, 2 cups scalded milk, 2 
tablespoons butter, 1 teaspoon pepper. Wash and 
soak peas overnight. Drain and add water, ham bone 
and onion. Cook slowly until peas are soft. Press 


eee sieve. Add milk, butter and pepper and 
eat. 


Our policy is to satisfy—MARION MARKETS 
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BARROW BROS. 


316-324 Madison St. 
OAK PARK 


Euclid Austin 
9878 9794 


Distributors For 


NASH 


MOTOR CARS 
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French Soup 


Put 1 large tablespoon butter in pan; add enough 
finely cut onion, celery and carrot to flavor soup. 
Simmer until brown, but do not burn. Pour over 
2 cups milk and heat. Blend 2 tablespoons butter 
with 2 tablespoons flour and slowly pour over the 
hot liquid; mix well and cook until smooth, then 
put through sieve. This makes a foundation for any 
kind cream soup. Add about 2 cups cooked and 
strained vegetable pulp such as tomato, corn, celery, 
etc., or 2 cups strong chicken stock. Season with salt 
and very little pepper. Top with whipped cream, gar- 
nish with paprika, and serve with croutons. Serves 
6 or 7. 
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P.M. VAN ESS 
GROCERY AND MARKET 


Three Phones—EUCLID 6700-6701-6702 


Cor. Lombard and Chicago Aves. 
OAK PARK, ILL. 


MEIER COMPANY 


5704-5708 West Chicago Avenue 
CHICAGO 


Telephones: 
MANSFIELD 4800-4801 EUCLID 7071 


Business Phone Residence Phone 
Euclid 247 Euclid 3536-M 


Oak Park Upholstering Shop 


N. RUNDQUIST B. LINDSTAM 
New Furniture Made to Order 
Upholstering, Repairing and Refinishing 
All Work Guaranteed Estimates Free 
214 CHICAGO AVE. OAK PARK, ILL. 


Open from 6:30 A. M. to 8 P. M. EUCLID 4439 


KINAL’S RESTAURANT 


The Most Popular Place to Dine 


Sea Foods and Regular Dinners 


THE HOME OF GOOD FOODS 
109 N. Oak Park Ave. Oak Park, Iil. 
CLEANLINESS—SER VICE 


\ 
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Vegetables 


Red Cabbage 


_ One small head red cabbage, shredded fine. Put 
In pan and add salt, pepper and sugar to taste. Let 
stand 3 or 4 hours. Drain. Put 3 slices of diced 
bacon in frying pan and fry crisp; add cabbage and 
simmer slowly 20 minutes, then add liquid from cab- 
bage and cook 14 hour more. Just before taking 
from fire add vinegar to taste. 


Cauliflower 


Cut cauliflower in pieces and boil in salted water 
until tender but firm. Put a large lump of butter 
in frying pan and add 1 cup bread crumbs; stir care- 
fully until brown. Turn cauliflower in hot dish and 
cover with crumbs. Serve immediately. 

Mrs. Candy. 


Fried Egg Plant 


Peel and cut in slices about % inch thick. Sea- 
son and dip in egg and cracker crumbs. Fry in 
deep grease or in plenty of fat in frying pan. 


Asparagus Polanaise 


Put asparagus in boiling salted water; when ten- 
der, drain and lay on a hot dish. Put a large lump 
of butter in frying pan and add 1 cup bread crumbs; 
when crisp add 1 hard boiled egg, chopped fine, and 
a little chopped parsley. Heat and put over aspar- 
agus. 

Corn Pancakes 

One can corn, 1 beaten egg, 1 cup milk, 1 table- 

spoon sugar, 1 teaspoon salt, butter size of egg, 


flour to make batter like pancakes. Fry in hot lard. 
Mrs. Marchant. 
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Sautéd Mushrooms 


Wash, remove stems, peel caps and break into 
pieces. There should be 1 cup mushrooms. Melt 
2 tablespoons butter in frying pan, add mushrooms 
which have been dredged with flour, a few drops 
onion juice, 14, teaspoon salt, pepper; cook 5 minutes. 
Add 14, cup boiling water and 1 teaspoon finely 
chopped parsley. Cook 2 minutes; serve on dry 
toast or with meats. Mrs. Kuehn. 


Vegetable Soufflé 


One-quarter cup butter, 14, cup flour, % cup 
cream, 1% cup water in which vegetable was cooked, 
1 cup vegetable rubbed through sieve, 3 eggs, salt 
and pepper. Melt butter, add flour and gradually, 
the cream and water. Remove from fire, add vege- 
table and yolks of eggs well beaten, then seasoning. 
Fold in stiffly beaten whites of eggs. Turn in but- 
tered baking dish, put in pan of hot water; bake 
about 45 minutes in slow oven. Carrots, turnips, 
onions, spinach and other vegetables may be used. 


Egg Plant Fritters 


Cook a medium sized egg plant in salted water 
until tender; peel and mash. Add 1 egg, % cup 
milk, 14, teaspoon salt, 114 cups flour, 2 teaspoons 
baking powder. Shape and fry in deep fat or large 
amount of fat in frying pan. Mashed parsnips may 
be used in place of egg plant. Mrs. Marchant. 


Scalloped Potatoes 


Peel potatoes and cut into cubes. Place a layer 
of potatoes in buttered dish, season with salt, very 
little pepper, sprinkle with flour and dot with but- 
ter. Continue until dish is full. Add hot milk un- 
til it may be seen through top layer. Bake slowly 
eee a about 1 hour. A little onion may be 
added. 
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Potatoes au Gratin 


Cut cold boiled potatoes in cubes. Put layer in 
buttered baking dish, cover with white sauce and 
grated cheese and season. Repeat, having white 
Sauce on top. Cover with bread crumbs, sprinkle 
with cheese and dot with butter. Bake in slow oven 
20 minutes. 


O’Brion Potatoes 


Hight cold boiled potatoes, chopped fine, 1 table- 
spoon each of green pepper and pimentoes, chopped; 
salt and pepper. Melt 2 tablespoons drippings in 
frying pan, add potatoes and pour over 14 cup milk. 
Cook slowly until creamy, or brown if desired. On- 
ion may be added if flavor is liked. Mrs. Beatty. 


Sweet Potatoes 


Boil potatoes until tender, peel, cut in halves 
Jengthwise. Lay in pan with melted butter and 
place in hot oven. When beginning to brown sprin- 
kle well with brown sugar. Baste several times un- 
til a russet hue. Mrs. Elder. 


Sweet Potato Balls 


Two cups hot mashed potatoes, 2 tablespoons 
butter, 1 tablespoon sugar, 1 egg, seasoning. Mix 
well, form into balls; roll in flour. Fry in deep fat, 
or in pan with enough fat to brown well. Serve 
with roast pork or lamb. 


Sweet Potatoes with Marshmallows 


Season mashed, boiled sweet potatoes with but- 
ter, pepper and salt; moisten with cream and beat 
well. Put in a shallow, buttered baking dish and 
put a marshmallow on top of each serving. Brown 
in oven. 
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Sweet Potatoes with Bananas 


Boil sweet potatoes until tender but firm. — Peel 
and cut in halves lengthwise. Put a small slice of 
banana and 2 white grapes on top of each piece of 
potato. Put in shallow baking pan, sprinkle with 
plenty of brown sugar, dot with butter and add a 
little water in bottom of pan. Brown in oven, bast- 
ing often. 


Potato Pancakes 


Six medium, raw potatoes put through meat 
chopper several times; add 1 teaspoon salt and 2 
eggs. Sift 14 cup flour and 1 teaspoon baking pow- 
der together several times and add to mixture. Cook 
in frying pan in Crisco or fat and butter. 


Mrs. Strickert. 


Fried Tomatoes 


Choose firm tomatoes, peel and cut in slices 34 
inch thick. Roll well in egg and cracker crumbs and 
set in cool place an hour or more. Fry brown in 
butter or other fat. Nice garnish for omelet or 
chops. Mrs. Candy. 


Stuffed Tomatoes 


Peel 6 tomatoes and take out seeds and pulp; 
sprinkle inside with salt, invert and let stand for 14 
hour. Cook 2 tablespoons butter with 14 tablespoon 
finely chopped onion; add 1 cup chopped chicken or 
veal, 14 cup soft bread crumbs, tomato pulp, salt 
and pepper. Cook 5 minutes, add 1 egg and cook 
1 minute. Fill tomatoes with mixture; place in but- 
tered baking dish, sprinkle with buttered cracker 
crumbs and bake 20 minutes in hot oven. 
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MADAM HOSTESS: 


When your friends accept the hospitality of your 
home their appreciation is but a reflection of your 
pleasure in extending it. 

This pleasure results from complete satisfaction that 
your guests are well cared for in every way—but 
most particularly in your dining room. 

There your spirit of hospitality finds its best ex- 
pression. 

It is but natural then that you feel a keen interest 
in having only the best foods served on your table. 
But are you getting the best—the greatest value in 
quality in return for your expenditure? 

You will find it to your lasting advantage to famil- 
iarize yourself with 


PURITY 
PIONEERS 


QUALITY FOODS 


Under this brand is packed a complete line of table 
supplies possessing a distinctly superior worth. 

The markets of the world contribute of their best 
for these products; while their uniform excellence 
of character is insured by the skill, science and care 
employed in their preparation. They are different. 
Richelieu Quality Food Products are sold by all lead- 
ing Oak Park Service Grocers. 


SPRAGUE, WARNER & COMPANY 
CHICAGO 
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Corn and Peppers 
Cut freshly cooked corn from cob; add green 
peppers and pimento, chopped. Season with plenty 
of butter, pepper and salt. Heat well. 


Escalloped Corn 
Two cups canned corn, 2% cup cracker crumbs; 
place a layer of corn in buttered dish and season 
with salt and pepper; add layer of crumbs; repeat 
having crumbs on top. Pour over 2%4 cup milk and 
dot with butter. Bake 14 hour. 


Baked Corn 
Two cups corn, 2 cups milk, 2 eggs, 1 tablespoon 
butter, salt and pepper. Mix and pour in well but- 
tered baking dish. Bake in moderate oven until 
firm. 


Lady’s Cabbage 
Cook shredded cabbage until tender; drain and 
place in buttered baking dish. Season and cover 
with 1 cup milk to which has been added 1 egg, 
beaten slightly. Bake in moderate oven until set. 
Mrs. Flasher. 


Cabbage au Gratin 


Shred cabbage and cook in salted water until 
tender. Put a layer in well greased baking dish, 
cover with medium cream sauce and sprinkle well 
with cheese. Repeat until dish is full, having cream 
sauce on top. Sprinkle top with fine bread crumbs 
a cheese, dot with butter and bake slowly until 

rown. 


Red Cabbage 
Shred cabbage, add cloves and apple. Boil until 
tender. Partly drain and add 1 tablespoon bacon 
drippings and a scant 14 cup vinegar. Let simmer 
until ready to serve. Mrs. Strickert. 
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GOLDER 


LANDSCAPE DESIGNERS AND PLANTERS 


“Professional work that will please you” 
Plans made for 


Home Grounds, Apartments, Estates, 
Parks, Golf Courses, Cemeteries, etc. 


Each skillfully planted with choice nursery stock 


A complete assortment of Trees, Shrubs, Vines, 
Perennials and Evergreens 


106 S. Grove Ave. Euclid 1085 


Donated by 
A FRIEND 
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Amounts for Serving 100 People 


Meats 


Three hams, about 45 pounds. 

Thirty-five pounds steak for Swiss steak. 

Thirty-five pounds beef, fresh pork and salt pork 
for meat loaf. 

Thirty-five pounds beef for pot roast. 

Four chickens and 8 pounds veal for creamed 
chicken. 
_ Eighteen pounds beef and 6 pounds veal for meat 
pie. 
Forty pounds pork roast. 


Vegetables 


Three pecks potatoes. 

Twelve cans peas. 

Twelve pounds cabbage for salad. 

Eleven cans beets for buttered beets. 

Twenty-five pounds cabbage, 4 quarts milk and 
8 packages grated cheese for Cabbage au Gratin. 

Thirty-two cans corn, 1 dozen eggs and 11% 
pounds crackers for scalloped corn. 

Six quarts cranberries. 


Fruit Cocktail for 350 


Five cans Black Bing cherries, 1 case (54) grape- 
fruit, 12 cans pineapple, 6 cans apricots. 

One pound coffee serves 40. 

One quart cream serves 40. 

One pound butter 40 cubes. 

One gallon ice cream serves 32. 

One pound loaf sugar, 85 pieces. 

Five loaves white bread and 5 loaves rye bread 


serves 100. - 
About 3 quarts whipping cream for dessert, for 
100 


Forty pounds apples for apple sauce for 100. 
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BEE HIVE LAUNDRY CO. 
All Phones: WEST 5000 


ALL SERVICES 
2043-9 W. Van Buren St. 


30 Years of Satisfactory Laundry Service 


Baxter E. Lightfoot Marshall J. Lightfoot 


LIGHTFOOT BROS. 


COME oe US FOR YOUR DRUG NEEDS. WE CARRY A 


IMMPLETE LINE OF DRUGS AND SUNDRIES. 


FRESH CANDIES SODA SERVICE 


“WE GIVE SERVICE” 
400 Lake St., Oak Park, Iil. Euclid 950 


20 Years in Oak Park EUCLID _ 8197 


FRED H. SNAY 
GENERAL JOBBING CARPENTER 
Remodeling—Alterations—Screens—Metal Weatherstrips 
Storm Sash—Better Built Garages 
ALL WORK GUARANTEED 
Office and Shop: 109 S. Grove Ave., Oak Park, IIl. 
We put in Pilgrim Church skylight 
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For Automatic Home Heating, see 


WAGNER & ABBOTT 


ge very best in oil and gas heating devices is available at their 
offices. 

An oil burner that burns without any trace of odor or soot and 
operates very quietly, is represented in the BAKER AUTOMATIC 


OIL BURNER 
Full electric ignition with a seasonal cost of about one dollar is 


one of the BAKER’S biggest features. 


Bake with a BAKER in Zero Weather 


The B-LINE GAS BOILERS are displayed at our office. This 
boiler, with one more section to each set of burners, with automatic 
air control and lead coated metallic parts, constitutes one of the 
most efficient heating devices of its kind. Figures submitted on 
Bryant, American, Ideal and any others. 

Phone Euclid 333 for further information before buying your 
heating equipment. 


WAGNER & ABBOTT 


Plumbing and Heating 
130 N. Oak Park Ave. Euclid 333 


PILGRIM CHURCH COOK BOOK 


158 


159 


PILGRIM CHURCH COOK BOOK 


160 


